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CHAPTER XV. 

INCOMINGS AND OUTGOINGS. 

OLLY’S income from her boarders 
was $44 a week, which, as there 
are four weeks and one-third of 
a week in each month would 
give her $190 with which to meet 
her monthly expenses. She sat 
down with pencil and paper and 
marked down what her expenses 
would be so far as she knew 
them for the first month, then 
she would know what she would 
have for the other expenses: 
Rent, $66.66; servants, $26; coals, $5; tea, $3; milk, $10; 
total, $110.66. This would give her $80 for the butcher, 
baker, grocer and all the other household expenses. The 
second servant was an immediate necessity and the next 
month the fuel must be at least doubled, at present it was 
needed only for the kitchen which did not burn more than a 
tona month. Ice would not increase and in allowing five 
quarts of milk a day she expected to have enough by taking 
itunder her own charge. She had the experience of others 
to tell her that milk is one of the mysteries of housekeeping. 
Sometimes a gallon barely seems to supply the coffee for 
breakfast but when an attempt is made to see where the great 
leak can be by watching the pitchers, etc., the gallon seems 
to increase by magic and the milk is abundant. Molly 
therefore had decided to buy one of the neat refrigerators 
that come for dining room use, and keep butter, fruit and 
milk under her own eye, sure that she would save money by 
doing so. 

Of course she did not expect with the five boarders she had 
to find her own expenses all paid; to put it plainly, she did 
not think that she and three children and two servants could 
live on the profits made on five people, if those people were 
to have what they had a right to expect. 

Molly when she resolved to keep boarders, had called to 
mind all she could remember to have been told to her by 
those who had made a success of the business, and she well | 
knew that the two women who had made most money, gave 
better food and accommodation for the money than any one | 
else. They probably were content to make less at the begin- | 

| 


ning, and when numbers increased as there was rarely loss 
from long continued vacancies, they began to make a profit. 
And Molly could see for herself that if the five, (or it may be 


No. Os SEPTEMBER 17, 1887. 


NEW YORK CITY. WHOLE No, 
62. 


said four and a half) boarders she now had, went near to pay 
all expenses, as she would be at no extra expense except just 
for what they ate, with half a dozen more, she would then be 
clearing a handsome sum each month. 

This all seemed clear as daylight and yet when she remem- 
bered what struggles and distresses she had known women 
even with several boarders to endure, she could not under- 
stand, it seemed as if her own calculations must be too san- 
guine. True, the women of whom she was thinking lived in 
large cities where the rent was more than double but then 
also for the best rooms they could and did ask much higher 
prices, and the smallest they would let for no less than she 
would get for her best rooms. 

“Well, its no use for me to worry about what others do or 
cannot do, I must just do the very best I can; see that every 
dollar is used to the best advantage and then try to do right.” 

Mr. Welles laughed when Molly gave her views of keeping 
boarders. 

**So you want to give your boarders all you possibly can 
for their money, instead of as little as they will be satisfied 
with! There is a great deal of novelty in that idea, and I 
often thought a boarding house on such principles ought to 
be a great success, it is one of the great business secrets.” 

“What is?” asked Mrs. Welles who was strongly against 
Molly giving people too much for their money, although she 
would almost certainly do so herself. 

“The secret of the gigantic retail businesses that have 
grown up of late years in New York, London and Paris, is to 
sell quickly at very small profits; small profits and quick re- 
turns make more money than large profits made slowly.” 

“Oh, bother your business maxims. Molly’s returns won’t 
be a bit quicker if she gorges her boarders on real spring 
chicken and tenderloin steaks and puff paste, than if she 
gave the usual imitation articles.” 

“They may not be quicker, but they are a great deal more 
sure. Do you suppose any one will leave when they get such 
fare? and don’t you suppose that there will soon be compe- 
tition to get rooms here, and Mrs. Bishop may then charge 
fancy prices if she likes. Just look at the matter for a mo- 
ment as a business man would. Most boarding houses 
change boarders often ; every month or two there is a vacancy, 
sometimes several. Every vacancy means nearly ten dollars 
a week loss. That is to say, if only one or two leave when 


| eight or ten remain, the difference in the marketing would be 
| hardly perceptible. Each double room vacant means a loss 


of twenty dollars if only empty one week, and in an average 


| house it may be empty longer; just put that twenty dollars 


into your butcher and grocer’s bill for the month and see 
what a difference it makes. Your essentials are the same, 
your rent, servants, fuel, lights, because you can’t cut down 
your running expenses with every variation in the number of 
boarders. This being the case the woman whose house is 
always full could make money and give excellent board while 
the one who has frequent loss from short vacancies, will stint 


+ 
> 
1% 
‘| 
4] 
4 
pe 
4 
Bie: 
4 
¢ 


226 


Goop HouSEKEEPING. 


her boarders and yet be a loser, and the more she stints the 
greater her loss.” 

“So it has always seemed to me,” said Molly. Mrs. Mac In- 
tyre who began with a small house in a cheap block in New 
York ten years ago, and now has three houses very hand- 
somely furnished on Madison Avenue and is fast making 
money, told me her success was due to the fact that her 
boarders, at least the married ones, stayed on for years, and 
did not leave town in summer till late, instead of being in a 
hurry, as people less comfortable would be, and in order to 
secure their rooms for fall they often paid room rent for sum- 
mer, so that even at that season she did better than most 
people. Of course there were exceptions. I know too, that 
where we boarded in New York, with a little care and no more 
expense, we might have lived much better, and the changes 
would have been fewer, yet it was, all things considered, a 
very fair house. We only paid twenty dollars a week and the 
people who had what were called the best rooms thirty, so I 
paying less than half the city rent ought to give very good 
board indeed, although I find $10 for each person is con- 
sidered a very good price here, $8 being quite general, while 
$10 is very low for New York; I mean of course in decent 
localities. 

“Cuthbert I am ashamed of you encouraging Molly to 
wear herself out for other people. That is just what. she is 
planning to do,” said Mrs. Welles as they walked home. 

“Nonsense, I am encouraging her to become a successful 
woman, which she will do if left to herself. She has the right 
ideas.” 

“Oh, Cuthbert, what can you know about it?” asked his 
wife impatiently. 

He laughed heartily. 

“Do you think a moderately good natured man will go 
through life and not be consulted by less fortunate women 
friends as to how to make aliving? I know I have been con- 
sulted half a dozen times by the widows of business friends, 
and I have always found that although a teacher understands 
that she must teach all day, in order to make a living, and so 
does a woman who proposes to go into any business except 
taking boarders, those who in their reverses have asked my 
advice about utilizing their houses for this last purpose, I 
always found were looking forward to leading almost exactly 
the life they had hitherto led. They had in their more pros- 
perous days kept two, perhaps three servants, and they pro- 
posed to go on with those and hope to get several inmates, 
but I never met with one, except Molly, who expected actually 
to work herself at the beginning. The expectation generally 
is to make money by giving as little time as possible and no 
real work.” 

“Ves, but I’ve heard you say a dozen times Cuthbert, that 
no one can work themselves and direct others?” 

“That’s true enough, only when the business has to be 
made a wise man works with his men, not doing their work 
or helping them, but doing what they cannot do. Mistress 
Molly says she intends being her own cook until she has ex- 
perience in quantities, knows just how far things will go, in 
fact until she learns her business, and by her cooking she will 
make the reputation of her house, her rock ahead will be 
that she will naturally want to employ a cook later to relieve 
herself. Where will she find a substitute for herself?” 

“That’s it! She will spoil these people and then kill her- 


self to keep up to her reputation.” 

Mr. Welles laughed again. 

“You rave against Molly and would do exactly the same 
yourself,” 

“ Of course I should, but I’m as strong again as Molly.” 

“Its the strength in the heart my dear, the courage and 
energy, and you both have that. 


” 


CHAPTER XVI. 
EXPEDIENTS AND DIFFICULTIES. 

With regard to the laying out of the $80, Molly could as 
yet only give arough guess. She would be better able to tell 
at the month’s end but it seemed to her that it would almost 
pay her bills. Had the weather been cold enough to allow of 
her going to Fulton Market for fish, and groceries she knew 
she could buy to better advantage; that, however, she could 
not attempt to do until November, but she made an arrange- 
ment with her butcher by which, on taking a half sheep or 
lamb, she got it very much cheaper, because he thus got rid of 
the less prime parts, while Molly could use every part to advan- 
tage and while her table was so small she arranged for him 
to hang the meat in his ice closet. It would be the same 
with beef if her family became large enough to use much 
soup. Her only fear was that in attempting to give a very 
good table she might not be able to afford the great variety 
some houses whose table was by no means good provided. 
She had a keen recollection of three kinds of roast meat, all 
inferior as to cooking and quality, being considered necessary 
ina house with twenty boarders, and in talking of it, the 
landlady had deprecated the necessity, saying, what was quite 
true, that she could not afford that the three joints should be 
the best of their kind, nor could one cook be expected to 
cook the three roasts beside a variety ef vegetables propery, 
and yet the boarders set so much value on variety that they 
would not be satisfied with less. If this should be true it 
would be a terrible stumbling block in the way, but Molly de- 
cided she would try first what simple excellent dinners would 
do. Of course she would take care to find out what each one 
disliked and avoid it. 

So the first night that Mr. and Mrs. Foy dined Molly 
provided 

Vermicilli Soup. 
Yorkshire Pudding. 
Strivg Beans. 


Roast Beef. 
Mashed Potatoes. 
Ramakins. 
Grapes. 

Coffee. 

She had hoped by having dinners that required little or no 
attention after she herself left the kitchen, that she could 
manage to let Marta take care of the children, and the wait- 
ress attend table, but she found this did not work. 

The ramakins had been made by Molly and put in the 
oven, the vegetables were all cooked and dressed, but John 
and Meg had not been accustomed to go to bed till seven, 
and it was impossible to send them at six, the usual Green 
field dinner hour. Kate was bathed and laid in her cot, but 
Molly had to leave John and Meg with Marta who perforce 
was in the kitchen, and her heart was in her mouth at every 
sound. She pictured to herself their dear little hands grasp- 
ing a saucepan handle or the hot oven door, or eluding Marta 
in a dozen ways, probable and improbable, and she decided 
she could not stand another such ordeal. 

She could have managed perhaps better by having every- 
thing cooked and left ready for the waitress to bring in and 
let Marta go up stairs with the children, but that would be at 
the cost of the excellence of the dinner, which somehow 
Molly could not bring herself to do, so she resolved until she 
could afford a nurse to eat her own meals with the children. 
She would then remain in the pantry to send things in, to 
carve, and watch any little articles still cooking in the 
kitchen, although she tried to avoid the last as much as 
possible. 

The next night, therefore, when Mr. and Mrs. Tomes had 
joined the household, Molly sent the dinner in, and did not 


Apple Pie. Nuts. 


herself go in until the salad was put on. * 
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She adopted this plan with great regret and from the 
iple necessity of choosing between her own convenience 
| the guests’ comfort. The alternative was very disagree- 


have a plate of other soup for Mrs. Foy ;—a very inexpensive 
and easy matter when the family is large. Stewed oysters 
was a Sunday tea dish sometimes, then Mrs. Foy’s oysters 
le to her; she felt it was a somewhat undignified posi- | were given her on the half-shell. However, these matters 
1, but not for a moment must her dignity be put in the belong to Molly’s table management of which details will 
e against her duty, and she did not yet dare to incur the | come later. 

‘nse of a third servant. 

it not many days passed before Molly began to think that 
had been forced into a very wise thing. She found carv- 
it leisure she could do it more thoroughly and carefully 
1 at the table. The one night she tried it, although only 
were at the table, she had not known what she had eaten 


elf, nor had she enjoyed her meal. Now she dined at 
n with the children. 


There was one source of profit and comfort that Molly was 
anxious to take advantage of and that was having the laundry 
work for the boarders done by a laundress hired by herself. 
She asked Mrs. Foy and Mrs. Tomes if they would like their 
washing done in the house, aad they were very glad, as Molly 
herself when boarding had been when the chance offered. 

For the first week she hired a woman who had worked for 
her for some time when she needed extra help, and on whose 
work she could depend. She came two days and a half. The 
price for mixed washing was seventy-five cents a dozen, and 
the woman’s wages was $2.50. The boarders had between 
them three dozen pieces, and the house washing was thus 
done for next to nothing. Before the second week Molly had 
engaged a laundress at $16 a month, and as until the house 
was full she would not be more than half employed in the 
laundry she was to help in other ways. 

Vow Molly could have sent her children up stairs in Delia’s 
charge and herself presided at the table, but her present plan 
worked so well and was of such advantage in some ways that 
she would by no means change it at present. 

So well had Molly’s wares pleased the patrons of the Ex- 
must take lessons in | change that she had received a note: 
ng. My father would carve a turkey so that a dozen 


e each got a plate of meat with some of the breast. My 
ind, when he has cut for six people, begins to look 
| and wonder if the breast will hold out, and whether he 
)t have to break up the carcass pretty soon. While my 
’s turkey would leave the table a respectable bird still, 
ert’s is a disgrace and no one has had nice pieces.” 
know, I have observed that mystery before. One 
think so many pounds of meat would only satisfy just 
\y people, no matter how it is cut, yet it does make the 
st difference, but how could I take lessons in carving?” 
lon’t know; it’s easy enough and common enough to do 
London, but I’ll ask Cuthbert to find out.” 
carving lessons had to lie in the future but she did 
ire to have her knife like a razor, and this made a great 
‘nce. The leg of mutton carved into clean, neat slices 
i very different, both on the plate and on the dish, from 
icked and torn bya blunt knife. With the roast beef it 
even more difference, for the meat, being diversified 
t and lean, it was less compact. 
[ have said, Molly enquired of her boarders what they 
‘d. She found the Foys liked everything but stewed 
s or oyster soup. Mrs. Foy ate neither of these, nor 
e like curry, which Molly was careful to ask, but her 
d did. The Tomes did not eat veal and disliked hash 
ewed meats of any kind. now on hand for 
» rather upset Molly’s programme; she had hoped, if | Windsor Pie. 


ders would let her, to give them remarkably good | Put at the bottom of a deep, oval pie-dish or “ baker” a layer of 


. but if nothing but roast meat or steaks and chops lean, uncooked veal sliced half an inch thick. (Shoulder of veal is 
serve them she supposed they must have what they | excellent for this purpose.) Sprinkle over it a scant saltspoonful 
of salt and pepper, mixed in the proportion of one saltspoonful of 
hought the matter over. Of course she meant to have | Pepper to five of salt, then put a thin layer of ham and one of 
ty best roast of some kind every day, and she must forcemeat (for which the recipe will follow). Both the layer of 

foe a few weeks. Man sonle aiaaaedl cnluas ham and of forcemeat must be very thin, yet ham must cover the 
; that ‘l ll lik - a y eo P a ag k veal entirely as you would cover the bread for a sandwich. Then 
€ must try tomake | forcemeat must be evenly laid all over the ham, but both 
me as like a good private table as possible. Surely together must not exceed half an inch. Now lay another layer of 
‘ust be appreciated. ‘ . veal and salt and pepper, then ham and forcemeat again until the 
ertheless she was careful to bear in mind the tastes of | dish is quite full. Lay something flat on it then a weight, for an 
varders as far as possible. For instance, on days that 


hour. Meanwhile have prepared from bones and scraps of veal 
Was oyster soup, Molly remembered a day ahead to ' about a pint of stiff veal jelly, very well seasoned ; pour this over 


She found by knowing exactly what 
left after the dining-room was served she could arrange 
ext day; and as the servants also dined in the middle of 
lay, what was left from the evening was all available. 
give as minute an account as I would like to do of 
y's management of her boarding house would take treble 
pace that I have at command, and my story would run 
: terrible dimensions of a Richardsonian novel. Some 
sketch of the kind of meals she furnished I will try to 
with a few recipes where they enabled her to make her 
seem much better than the average, although the cost 
10 more to her. 
nust not forget to say that Molly had paid careful heed 
e thing Mrs. Welles had said. 
lolly, remember one thing; you 


“Will you make two dozen cheese cakes, as well as more 
Banburies ?” 

Molly had intended, it will be remembered, to make an- 
other pigeon pie, also a Windsor pie that could easily be cut 
into portions for lunch, and Banbury cakes, for her second 
week’s consignment, and this order, without soliciting, en- 
couraged her very much. The pastry making enabled her at 
a mere nominal cost and very little more trouble to put a 
dainty dish of fine pastry on her table for dinner that night 
by making two or three extra Banburies, and the same of 
cheese cakes, and while making the Windsor pie she made 
one to eat cold for luncheon. 

In making up the pie she worked exactly as for the pigeon 
pie, only for variety’s sake instead of ornamenting with 
leaves she cut a small square about three inches by three, 
laid it on the center of the pie and then cut with a sharp pen- 
knife a good sized hole through both it and the cover to let 

| out steam. To hide the hole she made a little ornament of 
thin pastry many times folded, and cut with a sharp knife 

| into a sort of daisy, on the principle of the pastry rose she 
made for the pigeon pie ; then all was brushed over with egg 
carefully. (See directions for Pigeon Pie.) 

Molly had early in the week had half a ham boiled. It 
was nice for lunch. A thin slice of it was often required to 
give a piquant flavor in making sauce or soup, and it was 
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the meat. Wet the lip of the dish, lay a strip of pastry all round, 
pressing lightly to make them adhere, then lay on the cover. 
(See directions for Pigeon Pie.) 


Prepare the forcemeat thus: 

Half a pound of lean veal (in cold weather pork sausage meat is 
better and saves trouble), chop it very fine; a cup of fine, stale 
bread crumbs without any crust whatever, a dessertspoonful of 
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finely chopped parsley, a saltspoonful of finely powdered thyme, | 


savory and marjoram, a good teaspoonful of salt, scan? salt- 
spoonful of pepper. Mix altogether with enough butter to make a 


crumbling paste. : 
—Catherine Owen. 

[The next part will contain recipes for Cheese Cakes—and 
Molly's Housekeeping.| 


Original in Goop HOUSEKEEPING. 
OATMEAL NOT EASY TO OOOK. 

Oatmeal differs from the other cereals in cooking because 
it contains so much gluten. ‘This substance is eighteen per 
cent. of oatmeal, and but ten per cent. of wheat flour and 
twelve per cent. of Indian corn. But these proportions do 
not fully express the difficulty in cooking arising from the 
presence of the large amount of gluten. Oatmeal does not 
leaven well, and bread made solely of it is generally un- 
leavened. Loaves wet up with milk do better, and an 
addition of 25 to 33% per cent. of wheat flour still further 
improves the fermentation. Some of the peasants of Europe 
add a few potatoes to the oatmeal dough, with wheat and pea 
flour, milk, and’a little pepper, cinnamon, nutmeg, and cara- 
way seed, making a loaf greatly prized by the family. A 
lady, who has given the subject considerable attention, says 
that, to get a well leavened loaf, more than half the flour 
should be wheaten. 

The art of making oat-cakes is one requiring a great amount 
of skill. It is said that very few cooks can bake oat-cakes 
properly. In beginning the work the best way is to wet up 
the dough with cold water in small quantities as required, 
and only enough for one cake at a time, kneading it out as 
quickly as possible, and then baking it with equal dispatch, 
so as to have what is termed sweet, dry, crummy cakes, free 
from that insipid and boardy toughness and hardness peculiar 
to them when otherwise done. Oatmeal has a saccharine 
flavor when properly cooked, both in bread and pudding, 
and the difficulty in preparing and baking is to get this. 

There are buttered cakes, sugared cakes, seed cakes, 
sponge cakes, etc., in great variety, as well as plain bread, 
to be made from oatmeal. Suet is better than butter. The 


fat should be melted in the water for making the dough, and | 


incorporated with the meal while hot. The kneading, etc., 
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then follows as in the case of plain bread. These cakes are | 


short and very palatable. When sugar is added, which is 
seldom, it is dissolved in the hot or cold water used in wet- 
ting up the meal. Caraway seeds, if used, should be mixed 
with the meal before the dough is made. Soda cakes are 
sometimes made, but eggs are seldom used. 

In baking, a gridiron is used over a clear fire, generally 
baking the under side only, but sometimes the cakes are 
turned and toasted on the upper side before the fire. The 
preferred way, however, is to toast the cakes before the fire 
on both sides, or over it, on an open, slate-bottomed grid- 
iron. ‘The cakes cooked in this way are the best flavored. 
The cook who does not want to take all this trouble will use 
the oven, which is an allowable way to bake these cakes. 


cacy, and a sandwich made of one slice of a large, ripe, juicy 
tomato with a layer of crab meat cooked creole style isn’t so 
bad. It is called yum-yum and is fully entitled to its suggestive 
designation. 


HALF A DOZEN OR MORE ROIPES. 
Pickled Apples. 


One gallon of best vinegar, four pounds of sugar, all the apple 
(pared and cored) that it will cover well, one tablespoonful each o{ 


ground cinnamon and cloves; tie the cinnamon and cloves in ; 
cloth, and put with the apple into the vinegar and sugar. Cook unt 
nearly done, and then cool. Pour the juice off, boil it, and the 
pour over the apple, and let stand until cool. Repeat this twice 
and you will have a very nice pickle. 

Veal or Beef Omelet. 

Three pounds of raw veal or beef, two medium slices of sa 
pork; chop the meat fine, and then add three eggs, four cracker 
(rolled), one-half cupful of milk, two tablespoonfuls of sage, on: 
half a tablespoonful of pepper, and what salt is needed, besides th 
pork, to season it well. Mix well together, and bake in a tin abou 
one and a half hours. Serve cold. 

Ice-cream. 

One quart of milk, one coffee cupful of sugar, one heaping spoo 
ful of corn-starch, and three eggs. Cook in a double kettle unt 
bubbles rise. Beat the yolks and whites of eggs separately, a: 
the ice-cream is much nicer. It is even very nice without cookin 
if the yolks and whites of eggs are beaten separately. 

Tarts. 

One-half cupful of butter, one-half cupful of lard, five tablespoo 
fuls of cold water, one tablespoonful of sugar, one egg, and a lit 
salt. Beat the sugar, eggs, and salt together. Take what flow 
needs to make up the quantity, and mix with this thoroughly. M: 
the lard and butter, add the water, and mix together. 

Nice Fine-Grained Cake. 

One cupful of butter, two cupfuls of sugar; beat taa crea: 
five eggs beaten into that, one or two at a time, until the wh 
number are added. Beat very thoroughly. Thenadd one cu; 
of milk, with a little soda dissolved in it—a quantity equal t 
medium-sized bean. Salt and flavor to taste. Use, to mix t 
about three cupfuls of flour, according to the brand. Use lar 
tins, and flour them thoroughly. Bake in a moderate oven unti! 
rises ; then use more heat. 

Frosting. 

One cupful of sugar, one-half cupful of milk, and a piece of bu 
one-half the size of anegg. Boil ten minutes strong, and beat 
thick enough to put on the cake. For chocolate frosting, us¢ 
square to the above quantity. For pink frosting, add a little | 
juice. 

To Remove Tan and Sunburn. 

Take the white of an egg and the juice of one lemon, and put 
stout coffee-cup. Place on the stove half an hour, with the heat 
sufficient to cook without injury to the cup, and stir occasion 
Apply at night to the hands, face, and neck for about a week, an 
change is quite wonderful. It is soft and cooling in its eff 

—Emma L. Ri 


THE OLD FASHIONED KITCHEN. 
How dear to my heart are the days of my boyhood! 
What chestnuts arise as I call them to mind! 
The buttery, the cellar, the big pile of cordwood, 
And the old chopping-block with the kindlings behind. 
The wide opened farmyard, the milking-stool by it; 
The cow—on her neck hung a discordant bell; 
The barn and the cow-house, the chicken-roost nigh it, 
The apple tree—out of its branches I fell, 
Near the old fashioned kitchen, the gable roofed kitchen, 
The old fashioned kitchen built on in an L. 


To hie to that kitchen I deemed it a pleasure, 
For often at noon, when returned from the shop, 

I found on the table a half gallon measure 
Filled up to the brim with cold butter-milk pop. 

How ardent I seized it, there’s really no knowing, 
How quickly I drank it I hardly can tell ; 

Then soon, with the butter-milk down my chin flowing, 
In a manner on which I dislike now to dwell, 

I skipped from that kitchen, that old fashioned kitchen, 
That old fashioned kitchen built on in an L. 


—F. H. Curtiss. 
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jriginal in Goop HOUSEKEEPING. 
DINNER PAILS AND LUNCH BASKETS. 
How To CARE FOR AND FILL THEM. 
Part II. 


HEN adults are obliged to carry their 
dinners it is sometimes possible to 
put in something that can be cooked 
or warmed up, if there are facilities 
for doing so at the place where the 
dinner is to be eaten. Much de- 
pends upon the ingenuity of the per- 
son who is to eat the lunch. I re- 
call a teacher who was fond of 
cooking things over the air-tight 
wood stove in the school room, and 
who could accomplish wonders with 
atin cup or two. She delighted in 
getting up lunches of toasted 

f crackers and jelly, and asking in 

aawe™ her friends in the other rooms in the 
uilding. Once or twice she served up a whole “boiled din- 
er,” brought from home, and warmed up in the funniest and 
iost ingenious ways. A newspaper on the desk served for 
tablecloth; the dishes stood handily about on the covered 
vood-box and the window sills; the guests added their own 
inches to make variety, and the crinkling yellow hair, 
erry blue eyes, and swift flying dimples of the hostess, were 

y no means the least part of the welcome. 

When the head of the family lives at such a distance from 
is work that he must carry his dinner every day, the ingenu- 
ty of the wife is taxed to the utmost to prevent sameness. 
Nothing is more disheartening than to open the pail at night, 
nd find half its contents untouched. One gets almost dis- 
uraged with trying, especially in warm weather, when the 
od dries so soon after it is prepared. 

[he place where the dinner is to be eaten makes a vast 
ifference in what may be carried. In the case of a carpen- 
‘r or painter at work on a new building, everything must be 

ten cold, even facilities for warming the coffee or tea being 
anting. But if a man goes regularly toa shop where steam 
ower is used, he can, in the winter, set his coffee to heat 
ver a steam pipe, or, in the summer, somewhere about the 
oiler of the stationary engine. 

In the days when for so long “all was quiet on the Po- 
tomac,” and a large force of men was employed at the U. S. 
\rmory in Springfield, making guns to enforce that quiet, 
many of them, especially those who had been soldiers, pre- 

rred making their tea, and broiling their beefsteak with in- 
enious contrivances of their own, over the shop fires; but 
iis is not often practicable. 

In warm weather it is a great gain if the coffee is liked 
vithout milk, but if milk is indispensable, it will not be so apt 
o curdle if it is put in the pail first, and the boiling coffee 
soured upon it to scald it. Try as much as possible to let 

e coffee cool before adding the upper part of the pail con- 
ining the food. Set the pail into a pan of cold water out of 

ors that the air may assist in the cooling process, or in the 
vinter set the pail into the snow, wiping off the outside the 

st thing before putting the pail together. Then the hot 
iffee will not dry up the food. It is an excellent plan to 

‘ep two pails to be carried on alternate days, that each may 
e thoroughly scalded and aired before being used again. 
(his is especially necessary in the case of a railroad employé 


‘ 


vhose pail is liable to to be brought in at any unheard of hour | 


f the night. 

Try to give as much variety as possible; it is not always 
‘asy to secure it I know, on what can be purchased out of a 
limited income, and one gets very tired of ringing the changes 


on boiled eggs and the few varieties of cold meat that seem 
appropriate to dinner pails; but alternate them as much as 


possible. Baked beans with the condiments added may be 
| carried in a cup, Cheese sandwiches are often liked, and 


horse radish and mustard are additions to sandwiches made 
of meat. 

The much berated doughnut finds its congenial home in 
the dinner pail. Doughnuts can be made with no more 
grease inside than in a baked potato. The absorption of fat 
comes from one of three causes—too much shortening, too 
much soda, or too low a degree of heat in the fat they are 


| cooked in. An easy and much liked rule is as follows: 


Doughnuts. 

One cupful of sugar, one cupful of milk, one scant teaspoonful 
of soda, two scant teaspoonfuls of cream tartar, one tablespoon- 
ful of melted shortening, one-half teaspoonful of salt, a little nut- 
meg or cinnamon as preferred, flour to mold soft, just firm enough 
that as you cut them out you can lift them and lay them one side. 
Roll one-half inch thick, cut in round shapes with a hole in the 
center that they may cook evenly, and fry in hot lard. Try the 
fat witha bit of dough which should rise immediately. There 
should be plenty of it to float them. Turn as soon as they rise 
that the upper side may be cooked at once to prevent the absorp- 
tion of fat. Then turn them as they brown to color them evenly. 
Try them with a fork, and if it comes out free of dough they are 
done; one can soon tell by the feeling when the fork is thrust in. 
Let all the fat that will, drain back from them, on lifting them up, 
and do not shut them up until cool. Cut them all out and try to 
do nothing else while frying them. 


The railroad man’s dinner pail is su? generis. It is a two- 
story affair, looking capable of holding food for several 
healthy appetites, but when it is remembered that oftentimes 
its owner faces all the winds that blow, on top of a freight 
train, or is subject to great physical exertion as a fireman, 
shoveling several tons of coal a day from the tender to the 
fire box, and when it is also remembered that the pail often 
contains two meals and sometimes three, it will be seen that 
it needs to be capacious. Then there is all the risk of break- 
downs and unavoidable delays which are sure to occur at 
points on the line farthest from food supplies. For “it is the 
unexpected that happens,” and smash-ups and derailments 
never choose time or place. 

There are very few railroad men who are not obliged at 
some time or other to carry a dinner pail. For the ethics of 
time tables are past explaining. No one, unless it be the 
dapper young gentlemen in the general office, can tell why 
what has always been the morning train from Mill Valley 
should suddenly veer about, and become the night train up from 
Hill Top. And everybody connected with the train from 
conductor to water-boy, must immediately change his abode, 
regardless of the little home this one has just purchased, or 
the church with which that one has just united, or the chil- 
dren’s schooling, or the place where the baby is buried. For 
the trains are for the service of the public, and however kind 
and helpful the officials may be individually, it is not possible 
for them to consider the private interests of the employés in 
making up schedules of time. And as all these removals and 
changes cannot be accomplished in a day or a week, it will 
be seen that the dinner pail is a necessary utensil in every 
well regulated railroad family. And when the vast number 
of these families and the housekeeping, good, bad, or indif- 
ferent they must necessarily do, is considered, it will be seen 
that a railroad man’s dinner pail represents a great deal. 
Then, in addition to the many regular trains, both passenger 
and freight, which are supposed to keep tolerably regular 
| hours barring calamity, there are also many irregular trains, 
| construction, gravel, snow plow, etc., which slip in between 
| the others, lying by when they must, and going on when they 
can, only keeping out of the way, so that it is a matter of 
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wonder that dyspepsia has not marked every railroad man 
for its own, long ago. 

There is the man who gets his breakfast and supper in one 
town, his dinner in another, and lodges in a third. Then 
there is the man who “runs spare,” that is may be called 
upon to fill any temporary vacancy in his branch of the ser- 
vice. And when his wife has within a few weeks changed 
her meal hours to accommodate every train on the road, 
when her breakfast has ranged from five to nine, her dinner 
from eleven to two, and her tea hour from five to half past 
ten, she may be forgiven for thinking that her housekeeping 
is growing chaotic, and feeling a wild desire to grasp some- 


good housekeeping is quite impossible under such circum- 
stances? Housekeeping of some sort must be done, never- 
theless, and as long as the dinner pail is brought in by its 
lawful owner, walking upright, and he is not dorne in help- 
less, the wife has a welcome for it and him, let the hours be 
never so irregular. 

It is even possible, and sometimes necessary, to pack a 
dinner pail with sufficient food to last from Saturday night 
until Monday morning. And to any young wife who has this 
to do, let me whisper a word right here that has not very 
much to do with your husband’s dinner pail, but a great deal 
to do with the happiness of your home. Do not salt the food 
with tears because you must stay alone; they will make it 
bitter when it most needs to be sweet. And when you shut 
your husband out on Saturday night do not let the last 
glimpse he has of you be obscured by a vision of a pocket 
handkerchief where he needs to see a cheerful face. Keep 
all that out of’ sight until he is fairly gone, no matter what 
paroxysms of loneliness you give way to immediately after- 
wards. 

Let me tell you of a bit of housekeeping done one winter 
by two men thus situated; and because it helped them to be 
better when they might so easily have grown worse, and be- 
cause by means of it they were enabled to make cheerful a 
winter which had bidden fair to be dreary, I think we must 
call it good housekeeping. The last trip of the train on 
which they were employed took them away from home late 


| never over-clean. Then they were obliged to wear workin 


favor that, not being on the main line, it held only the one 
locomotive, and the fire being dumped on Saturday night 
there was neither smoke nor steam; but such places are 


clothes for the trip up on Saturday night, and they did n 
feel neat, nor well dressed, nor could they so attired, atten 
church. 

The engineer pondered the matter much. These were not 
the Sundays for which he had planned. It was just one of 
the situations of which we hear so much now-a-days, when 
is made somewhat of an excuse that workingmen freque 


y 
> 
t 


| saloons and similar places because their home life is not a‘- 
thing steady until her brain stops whirling. Do you say that 


in the evening, and left them for the nights and Sundays at | 


the terminus of a short branch line. 
The elder was an engineer, who by reason of his recent 


had just gone to housekeeping in a plain, everyday fashion 
which he hoped to better by and by. I daresay he had mar- 
ried far too young, and his wife was quite inexperienced, and 
learned how to keep house by dint of doing it. But because 
of the wife and the baby, and the housekeeping, he did not 
feel able to pay for lodging and Sunday meals away from 
home. 

So he decided to carry his food from home, and sleep in the 
round-house, (the building where the locomotive was stored) 
and he was very glad to get a companion in the person of the 
new brakeman, just commencing railroad life. He was a lad 
of eighteen, fresh from an up country home, fairly pushed 
out of the home-nest, a loving shelter though it had been to 
him, by the pressure of the numerous younger brothers and 
sisters, and he had not only to shift for himself, but to help 


tractive, and they need some kind philanthropist to “ eleva 
their surroundings.” 

The aforesaid philanthropist not being forthcoming, t! 
engineer and the brakeman proceeded to “elevate the sur- 
roundings” themselves. And as the daughter of one me- 
chanic and the wife of another, I am led to think that a part 
of the tangled skein called “The Labor Question,” mig 
possibly be straightened by a little more of the same process. 
And I believe that we who labor daily at the common things 
of life should have, and may have our own respected and s« 
respecting places, made and kept decent by ourselves. B 
that question is too deep for present discussion. 

My Knights of the Dinner pail resolved first of all, th 
they would dress as well on Sunday as they would have do: 
if athome. Their bags were packed with clean linen a: 
their Sunday suits were carried up on Saturday night. It w 
an easy matter to drive up nails to hang up the working sui 

They spread down clean sacking where were no boards ; 
was easily taken up, shaken and folded away, during 
week. A piece of iron bar heated in the glowing coals of 
stove and dropped into a pail of water warmed it sufficient 
for a sponge bath, and that and clean clothes, restored t 
feeling of tidiness they had so missed. 

Those same glowing coals suggested the possibility 
giving their food a little more of a home like aspect. ‘1 
thing grew, plates, cups and saucers and the like, were « 
ried from home and kept in a locked cupboard. They ga 
ered together vinegar, pepper, salt, mustard, pepper-sau 
horse-radish, a bottle of pickles, carried crackers, butter, a 


| such things in small quantities, and a tin dish or two. Thi 
| are a great many cooking possibilities in a quart tin-dip; 
promotion to that position, had not yet attained full pay, and | 


these dear ones if he found that he could. He was a good | 


lad, full of right intentions, but of course ready to be influ- 
enced by his companions and surroundings. 

They asked for and obtained some bunks and some car- 
cushions in lieu of mattresses, and with thick, dark quilts from 
home, and the glowing fire in the huge stove, they were very 
comfortable as far as lodging was concerned. But the Sun- 
days were not so pleasant. A locomotive round-house has 
few charms as a dwelling. This particular one had in its 


and a good fire. 

The bread was carried in the loaf that it might not dry 
soon asif sliced. A little tin pail of baked beans was car 
every Saturday by the engineer; the brakeman _ broug 
another of oysters, and these last were stewed in a li 
saucepan that easily went in at the stove door. A piec« 
sheet iron just large enough to slide in at the same aperti 
had its edges turned up on three sides, and served excellen: 
to roast oysters or clams in the.shell. A wire bread toas 
answered admirably for a meat broiler if they preferred be 
steak to oysters. <A firmly propped up board served fo: 
table, and round, solid sticks of wood, with square boa 
nailed on them, made seats. 

The meals over and the dishes tidily washed up, they w: 
fit for church, and often went. They carried books 
papers from home and read them aloud. Of course th« 
were innumerable jokes at their expense, but out of th 


| comfort and tidiness they could afford to laugh with 


jokers. And the laughers were glad to come in of an aft 
noon, and enjoy the fire and the last illustrated paper. 

After that winter the two were’ never again in such close 
companionship. The lad became first a fireman and then an 
engineer on another road, and ripened into a steady, reliab'e 
man, a stay and comfort to those dependent upon him. He 
sometimes met his old mentor, and alluded to the winter 
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when they had passed their Sundays together in the round- 
house as a time of profit, and gave evidence that the good 
home-habits with which he had gone out into the world were 
then confirmed and strengthened to last him through his 
brief life. 

For while yet in young manhood, one night in early spring, 
the track slid away under his engine, carrying the train down 
a steep embankment to the rocky bed of a river. Though 
fatally burned by escaping steam he struggled out of the 
heavy impeding coat, climbed the hight, Heaven knows how, 
and staggered in the early dusk, blinded by falling snow, 
half a mile down the track, to appear before a standing train 
a reeling, swaying figure, hatless, coatless, and with visage 
so blackened and distorted as to be unrecognizable, shouting 
incoherent words of warning. And yet no one who knew 


him evinced any surprise when his story was told 1n public 


print. “It was like him,” they said. 
It was the story of faithful service that is getting lost sight 
ff in these days of labor agitation. 
strikes and lock-outs, and general upheaval of the relations 
etween Capital and Labor, it is good to think that there is 
still a solid sub-structure under our feet. There are still 
steady-going mechanics who, while they feel it is right to benefit 
hemselves as far and as fast as possible, can never feel it 
s right to blame their surroundings wholly, for what may be 
vanting of comfort in their lives, or to feel that it is the 
sounden duty of some one to come and make those sur- 
roundings better. They think it is for them to do that with 
he old feeling of pride that mechanics used to have that they 
would ask nothing of the world but work for their hands; they 
vould do the rest themselves. It is still possible by pains- 
iking, and forethought, to get comfort out of a dinner pail, 
nd out of the homes which the dinner pail represents. 
—H, Annette Poole. 
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OUR BENEDICTION. 


“*God bless you, dear! We said it when she came 
To dwell with us, a little fragile thing; 
And day by day we watched her, fearing lest 
The new-imprisoned spirit might take wing. 
“God bless you, dear!”’ We said it when she slept, 
And when she woke, or smiled, or wailed, or sighed ; 
And when we planned her future, then we prayed 
No real good or gain might be denied. 


“God bless you, dear!’’ We said it when she walked, 
And when she knelt to say her simple prayer, 

And when we laid her in her bed at night, 
And when we called her in the morning fair. 


**God bless you, dear!”” We said it when she went, 
Happy and proud, in school to take her place; 
And when she ran to join her comrades’ play, 
And when we kissed her dimpled, flower-like face. 


**God bless you, dear!’’ We said it when she stood, 
With school-days all behind, in girlish grace, 

To read the valedictory, and take 
Among the graduates an honored place. 


**God bless you, dear!’’ We said it when she knelt 
To take the yoke of Christ, with heart so meek, 
So free from guile, it seemed to us that she, 
To find His kingdom, had not far to seek. 


“God bless you, dear!’’ We said it when she stood, 
With orange blossoms on her sunny hair, 

Upon the threshold of her womanhood,— 
The old refrain was still our loving prayer. 


**God bless you, dear!’’ We said it yet again, 
When strangely white she lay in dreamless rest; 

And though we could not understand, we felt 
That now our darling was most truly blest. 


—Lillian Grey. 


In the wild whirl of | 


Original in Goop HOUSEKEEPING. 


FLOWERS. 
III. 

“Living flowers that skirt the Eternal frost.”"—Coleridge. 

HE first big bunch of wild blue violets 
was the glad herald of advancing anem- 
ones and honeysuckles, of lilacs and 
roses, and so we have had our houses 
full of flowers. ‘There was a time when 
two large bunches of flowers, made up 
of every kind that grew in the garden, 
and put in two tall vases and placed at 
equal distances from each end of the 
parlor mantel-piece, were considered 
highly proper and ornamental; _no- 
where else in the house were flowers 
to find a place. Now those who love 
flowers fill their houses full of them, 
little caring what holds the water that 
keeps them fresh. Pitchers — handless 
and noseless—cream-pots and snuff- 
jars, old-time gravy-dishes and sugar-bowls, decanters and 
wine -glasses, have all stepped out of their long hiding 
places to do honor to this grand floral service. 

The plain, marbleized coffee-pot, filled with syringas in the 
little village church, was, perchance, as pleasing an offering 
to the Good Giver as azaleas in alabaster vases, or jessamine 
in silver fonts. Who among the band of worshipers that quiet 
Sunday morning guessed that the two green vases, standing 
each side the pulpit stairs, were only high milk-cans wreathed 
in freshly-grown evergreens, or that the graceful leaves that 
kept the tall, white Yucca flowers company were not its own 
leaves, but the glossy leaves picked from the corn-field ? 

The late spring and early summer of this year promised a 
wonderful growth of flowers ; but, since the late roses, drench- 
ing rains in some places, and equally disastrous droughts in 
others, have disappointed and perplexed those who had hoped 
for unusual reward for unusual care. If frosts are not too 
early, we may yet have in the garden zinnias and marigolds, 
cosmos, and those great, yellow artichoke flowers; and, by 
the road-sides, those lovely, low-growing, pale-purple asters, 
with their bristling stems and leaves, which keep for days, 
never wilting, but giving such charm and cheer! Still later, 
the great, drooping branches of the dark-purple asters, which 
always remind one of the velvet of Sheba’s queen; and, last 
of all, in certain lanes and hedges known only to a few, “ The 
Fringed Gentian” is found. 


“Thou blossom bright, with autumn dew, 
And colored with the heaven’s own blue, 
That openest when the quiet light 
Succeeds the keen and frosty night! 

“Thou comest not when violets lean 
O’er wandering brooks and springs unseen, 
Or columbines, in purple dressed, 

Nod o’er the ground-bird’s hidden nest. 

“Thou waitest late, and com’st alone, 

_ When woods are bare and birds are flown, 
And frosts and shortening days portend 
The aged year is at an end.” 


With these departing glories ends the season of flowers, un- 
less we are provided with chrysanthemums, especially the 
new sorts, which will not come into flower in perfection only 
as they are given house-room, and at best they are fleeting 
treasures, but treasures still, as they are willing to survive, 
and even multiply, in a dark cellar or basement room. 

Those who have enjoyed a profusion of flowers through the 
spring, summer, and early autumn, will be sure to have made 
some provision for the late autumn and winter. The wisest 
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course is to have been preparing, little by little; then, with 
little extra thought, plants are all ready to be brought indoors 
without a suspicion of a chill to their sensitive natures. But, 
for those who are not thus prepared, much can yet be done to 
insure a few flowers for the winter and early spring. 

Various methods are tried by different people, with results 
as unlike as the methods. Some people, who fancy them- 
selves very fond of plants and flowers, manage in this way: 
We will suppose they have had a poorly-kept flower garden 
for the summer, which, in spite of much neglect, has afforded 
them quite a little pleasure, which they are unwilling to lose. 
With the first indications of a frost, towels, aprons, news- 
papers, or any handy articles, are spread over the best and 
most valuable part of the flower garden, which, if the wind 
should come up in the night, will be scattered all about their 
neighbors’ gardens, as well as their own; but just as well, 
as wind and frost do not often go “hand in hand,” and 
the flowers escaped this time. The next cold night—say 
between sundown and dark—they will begin the work of 
taking up and potting the largest geraniums, heliotropes, and 
petunias, using large pots, but little water, and less common 
sense. After this careful treatment, they will be put on 
a wheel-barrowand trundled into a shed or under a sheltering 
tree, and there left to the mercy of sun, wind, or rain, perfectly 
unthought of until there is danger of a real freezing 
night, and then they are hustled into the house and left in 
the coldest and dreariest corner of a long, dreary dining- 
room, there to remain in solitude and shame until winter 
fairly sets in. By this time they are in such hopeless 
wretchedness that they are carried down cellar to await 
well, nobody knows what. ‘This method is a common one 
and its results are sure. 

Another method, if faithfully followed, will as certainly pro- 
duce its own results: Mrs. B. looks over her rooms, and 
measures mentally all the space she can possibly spare for 
plants, and then calculates what she will grow and how she 
will arrange them to be the most company for herself and the 
least annoyance to any member of her family. She does not 
want quantities, only a few choice plants, well grown and 


thrifty—those that will only require the kind of care that she | 


is able to give. She has tried various kinds of plant-stands, 
but they are not convenient or sightly; so she will use in- 
stead a few small tables. ‘These small tables will be strong 


enough to hold up one large plant or several small ones, and, | 


as they are light to handle and a delight to the eye, she likes 
them. Besides these small tables, she will have pieces of 
logs, or sections of tree trunks, sawed so as to stand firmly 
on the floor. She sees how different lengths and sizes can 


be moved to suit different plants and windows. Eight or ten- | 


inch logs are quite large enough, she thinks, as these will 


hold large plant saucers, and these saucers will hold from one | 
In addition to the tables and log-stands | 


to six plants each. 
(which she likes of different kinds of wood, such as willow, 
white birch, and pine, with the natural bark left on, also inno- 
cent of paint or varnish), she will have a few bronzed (iron) 
brackets — pot- brackets, as they are called in the stores. 


These she will have in reserve to screw up beside the win- | 


dows to suit the demands of her plants. She can turn them 


very near the window through the day, and at night swing | 
them back next the wall, to be out of the way of the curtains, | 


and making her little sitting-room a delightful abode. So 
much for the how, and now for the what: 

Calla Lilies are Mrs. B.’s first choice. These she has had 
planted in a shaded corner of her garden for rest all summer, 
either in or out of their pots. For fall potting, she uses rich, 
light soil, and believes that it makes but little difference 
whether they are repotted for winter early or late, as they 
make about the same length of season for themselves planted 


| of tepid water in a cool, dark room. 


| near the edge of the larger pots, several in each pot. 


early or late, and, as Mrs. B. likes her calla flowers early, she 
has them in good growing condition early. 

Next to the calla lily, Mrs. B. puts heliotrope in her list of 
“must be’s.” <A large pot, rich soil, and deep drainage of 
charcoal, she has found to be essential requisites to a thrifty 
heliotrope, which, if given warmth, sunshine, and air, will 
give in return great clusters of bloom and fill the room with 
its most delightful fragrance. She prefers one grown in the 


| pot all summer, with the ends often pinched back to give 
| more blossoming growth; but if she failed to start one in this 
| way, and has a good, small one in the garden, she will take a 


sharp spade and cut a deep circle (a little larger than the pot 

she designs to use) around the plant, and, after watering very 

freely, leave it. After a few days the wounds in the roots 

will have healed, and she can then lift it, but remembers to 
“Take it up tenderly,” 

and 


** Lift it with care,’ 
which she does, pressing the earth very firmly around the 
roots, watering sparingly. She then sets the pot into a pail 
In a day or two she 
will remove it to a light place, and by degrees, and as soon 
as it will bear it, gets it into the sunshine. 

Next to heliotropes, and quite as essential to Mrs. B.’s col 


lection, are sweet-scented geraniums. By experience she has 


| learned that old plants will not do as well in the winter as 


young ones, so, as the English gardeners say, she “ puts 
down” plenty of slips. ‘These she presses into the soil quite 
These 
require no extra care, but by mid-winter she will find they 
have made strong roots and are growing. She then pots 
them in small pots and they will soon give her those pretty 
little pink-purple flowers that blend so prettily with the 
heliotrope. 

Fish Geraniums.—A florest friend once told Mrs. B., “ Fis! 
geranium blossoms are not flowers ;’’ but in spite of that fa: 
she has enjoyed their cheerful brightness through too man: 
long, dreary snow-storms to cast them aside, and keeps a fe 
choice varieties every winter. She likes plants so small tha 
they will stand on the window sill, and either takes a litt! 
branch so near the ground that it has roots or a strong sl 
from the plant, and it roots, and blossoms almost before i 
has rooted. 

Oxa/is is a great favorite with this plant loving woman, « 
pecially the small, white variety, which is a bulbous root 
plant and will remain dry during the summer, and is always 
surprise with its delicate, white flowers and clover-like leave 


| so true and constant through the day, and as sure to fold 


its tiny leaves when night comes. 

“ Petunias,” Mrs. B. often declares, “‘outwit me; I do 
like them, and yet I cannot get on without them! And 
year by year I add to my collection.” It was quite | 
accident that she wintered her first petunia. It was a sing! 
flowered white one that came up with a calla after fall p: 
ting, coming from a seed in the soil, and wound itself 
gracefully around the strong calla stalk that it won her to 
never-ending friendship. The next year she added a lig 
| purple to the white, which became even a greater favor 
than the white had been. After liking the single varieties so 
well she has tried a few of the new double ones, and thoug 
| the plants themselves are graceless yet the blossoms do su 
| service as cut flowers that, as much as Mrs. B. dislik: 
petunias, she “ absolutely cannot do without them.” 
| Marguerite, or Paris Daisy, is also in Mrs. B.’s collection. 


She grows them from cuttings and treats them the same as 
the sweet-scented geraniums. They make rapid growth late 
in winter and bloom freely. 

“* But the rose of all a-praising ” 
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s a geranium; a kind of half pelargonium and half sweet- 


ii came from “ Shrubland” or any other land it is certainly 
“pet.” The plant is of a straggling habit and does best 
stand on a bracket and just have its own way, which is 
send out great quantities of small bunches of dark red 
wers marked with black. The choice little bouquets that 
y neighbor Mrs. B. sends to her friends during the winter 
e sure to contain one of these brilliant clusters. 

* Don’t forget to have yellow flowers of some kind,” says 
B. 

“Well, what?” 

* Coreopsis is my stard by. Last fall when I was getting 
y plants ready for the house I found some seedlings of the 
sreopsis, left from bedding in the summer. I thought the 
liage so pretty that I would pot one for winter, and upon 
y word I was never so delighted with a plant. For months 
ere was not a day I could not pick flowers from it. How it 
| bloom and bloom! and to get rid of it I planted it in the 
rden, and it has kept on blossoming all summer.” 

Esther Paige. 
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BOB WHITE. 


lhe quail—whose musical call (“* Bob—White ?”’) is given with a pause and an 
upward inflection, suggesting an interrogation ] 
The robin’s sweet notes on my rapt ear are falling; 
The wren trills her joy in a song of delight; 
From tree-top to meadow, the cat-bird is calling, 
And with summer’s ripe sunshine the woodlands are bright; 
When—list to the call! Is it marital, or birdling, 
That haltingly speaks, in tones ringing and clear? 
A query. And what is this strange whistler asking, — 
The fate of some hero, long lost, but still dear ? 
Bob—White? Bob—White? Bob—White?” 


I know not the tale; I heard not his story. 
I'll listen. Perhaps, from the beech-grove afar, 
The blue-jay or sparrow may sing of his glory, 
Or the locust’s sharp whirr the glad secret declare. 
A hush o’er the woodlands—the birds cease their singing; 
In the noon-day’s hot glare nature faincs, and is still,— 
When, lo! o’er the tangle, a happy voice, ringing, 
Sends the music again over meadow and hill: 
*Bob—White? Bob—White? Bob- White?” 


Sweet voice of the woodland, who’ll answer thy query? 
I dread not to hear—’tis a secret of bliss. 
No tone of despair in that call, bright and cheery; 
No famished heart feeding on traitorous kiss 
’Tis of one brave and good, thy merry voice telling— 
Some mother’s own hero-boy, valiant and true ? 
Ah! who shall e’er know, from her warm heart upwelling, 
The love that with glory crowns all he may do! 
“Bob—White? Bob—White? Bob—White?” 


Call on, warbler sweet ; be thé morn bright or dreary, 
Not sunshine or shade can thy ardor repress ! 
Thy liquid notes, falling,—like balm on the weary,— 
Stir my soul with a longing I cannot express. 
But, dearest of all, when the evening shades gather, 
And nature to restful arms calls me from care, 
Deep down in the dell, from the willows and alder, 
Comes thy rhythmic ‘‘Amen! ”’ to the world’s evening prayer : 
“*Bob—White? good—night? Bob-—White?”’ 


—Josephine C. Goodale. 


\ WESTERN writer plainly sets the limits to girlhood and dares to 
say when a women is an “old maid.” She says: The longevity of 
girlhood, according to the ethics of society, has increased in the 
last dozen or fifteen years. A girl is not an “old maid” now until 
she is past 30. Once she was an “old maid” at 25. Sheisa girl 
now for five years beyond that age. It is even deemed not only 
possible but probable that some man will find her fair and lovable 
alter that advanced age and she marry. 
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ented, called by Mrs. B., ““Shrubland pet,” and whether 


Original in Goop HOUSEKEEPING. 

OHILD LIFE COMFORT AND SUNSHINE. 
INDOOR AMUSEMENT FOR CHILDREN. 

HE woodbox will afford one if it is full 
of sticks, split or round, of different 
kinds of wood. Let the little folks 
take out the sticks, one by one, and 

bring them to you to name. Oilnut, 
oak, maple, birch, beach, elm, hemlock, 
and ash wood may be in that pile in the 
box, and even the little six-year-old can 
easily be taught to detect and correctly 
name some of the varieties. The 
smooth, mottled bark of the beach, the 
ragged shreds of the yellow and grey birch, and the color and 
crystal beads of pitch gum of the pine and hemlock when in 
round sticks. Sections of limbs are sure guides of their kind, 
and easy to name, but not so always when the wood is in split 
sticks, without a telltale half-inch of bark surface. 

Perhaps yow cannot tell a chip of maple wood from one of 
elm or beach. If so, you can study the contents of the wood- 
box and chip basket with your children. ‘Tell them elm wood 
and sound rock maple and oak wood, whether in split or 
round sticks, seldom snap when burning, and are compara- 
tively safe for night fires in open, deep fireplaces. Tell them 
if they want to burn big holes in mamma’s carpet and rugs to 
lay butternut and poplar ard soft-wood pine, cedar or hem- 
lock on the open fire and then let the sticks pop live coals 
right and left, as well as straight ahead from the grate. 

Tell them an old nurse, many years ago, burned a house 
and seven poor people in it one night because she could not 
tell one kind of wood from another. She rolled a great back- 
log of butternut wood on to the andirons of the big fireplace 
one evening for a night fire to keep warm a little new baby 
and its mother, believing the log was of elm wood, and when 
they were all asleep a live coal snapped out and burned and 
smoldered away in the floor till it blazed into fierce, lapping 
flames that roared and rushed so terribly swift, all the people 
up stairs were burned in their beds. 

I once saw a woman camp down one night, on a thick 
cotton comfortable spread before an open grate, while 
watching with a sick child. She knew so little about wood 
she thought one kind was as safe as another, and did not 
think the poplar sticks she had just laid on the fire would 
snap and throw coals, but they did, and if the child had not 
roused with the dense smudge of burning cotton, no doubt 
the smoldering puff would soon have blazed and done terrible 
mischief. 

I know a little boy who has a boxful of sections of different 
woods. He is always on the lookout for a new specimen and 
has a bit of every kind of tree or shrub he can find in his 
father’s fields and woods. When visitors come, he delights in 
showing them his collection of woods, and in having them 
puzzle over the pretty cubes and cylinders of wood, and if 
| they mistake a kind he is quick to know it. 

This indoor study of chips and wood brought in to replenish 
winter fires will amuse the children when time hangs heavy, 
and by close notice of bark and fibre and grain and smell and 
color and slivering of wood they will soon learn to detect the 
common kinds from each other, and, perhaps, wake to such 
an interest in the study, that when summer time again comes, 
they will commence a collection of native woods, and the 
green, growing trees and shrubs will bear to them new, 

| keen interest. 

Some day, when the drifting, packing snow banks the 

_ window ledges, and the children are shut indoors, restless 

| and miserable with nothing that interests to occupy their 

| thoughts and hands, and every nerve in your much enduring 
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frame seems ready to unstring with the noise of whining, | 


fretful, clamoring little voices, bring in from the shed—-where 
you stored it last fall for just such an occasion—the long, 
round-bottomed little trough that wind or a leaky knot hole 
has disabled from present use as a gutter under the eaves of 
the barn roof. The slender spout reaches nearly across the 
room. You elevate both ends, one much higher than the 
other, to give a steep slant to the trough. Then you start 


your eager, watching little folks on the new, delightful tack | 


of rolling balls, marbles, beans and buttons, and shooting 
boots, books, toys, anything that they can lawfully seize upon 
to roll and shoot and slide and slip and trundle down the long 
sluice way of the old gutter spout. 

Great fun they think it to hear the rattling beans or sliding 
shuttle of some big rubber boot go clattering and thumping 
and bumping into the basket or pail placed under the nose of 
the spout to catch all such down-coming freight, and then to 
clear the pail and scamper again to the head of the gang- 
way to take turns in starting off another cargo of mixed 
merchandise. 

You can count on interrupted hours, perhaps, till bed time, 
for nothing amuses the children so completely as “something 
that will go,” and go it will, the rolling, shooting freight they 
start on the down grade track of the old eaves gutter. 

A bag of dried pumpkin seeds holds resources of solid en- 
joyment for the little people who are experts in stringing but- 
tons and beads, and can count. The forehanded, good man 
of our house and fields always dries and stores away many 
more such seeds than he possibly can use in planting time, 
and he knows it, so he makes no complaint when the children 
have a saucer of pumpkin seeds about, of which they are 
making mats and baskets. The oddest table mat I ever saw 
was made of a circle of paste board covered and bound with 
stout, bright flannel, and on the flannel were sewed scores, 
yes, hundreds of small, white, earthern buttons arranged in 
circles about the outer edge of the card board, and within in 
wild confusion. Next in oddness is one of pumpkin seeds, 
and children in the home, of both first and second childhood, 
enjoy making both mats. 

To make a mat of pumpkin seeds, string at their points, on 
stout linen thread, nineteen seeds resting on their sides; 
draw snugly into a circle and fasten and break thread. Be- 
tween each of these nineteen bases, string the points of two 
seeds. Again draw into a circle and tie thread. Between 
each of these nineteen pairs of bases string at their points 
three seeds; draw close and secure thread as before. 

So far, mat and basket of pumpkin seeds are made alike. 
If the work is for a mat, continue increasing one seed to 
those strung at their points and placed between the bases of 
each succeeding circle. If you find the mat is ruffling, get- 
ting fulness too fast, omit increasing the number of seeds 
strung at points for a row or more, to insure a smooth, flat 
mat. Finish outer row with a stout thread run through bases 
of pumpkin seeds, and then wind edge with a bright ribbon 
passed over and between the groups of seeds. 

A pumpkin seed basket is made by continuing stringing 
seeds in triplets between bases of each preceding row till 
three-rows are made besides the row of double seeds placed 
between the bases of the nineteen seeds of the first circle. 
This forms a flat base for basket with rounded sides. 


A pretty bail is made by stringing on two wires, face to 


face, thirty-eight seeds; wires to run through bases and | 


points, alternately, till a flat web is made the width of a | 


pumpkin aeed’s length. Fasten ends of bail wires to op- 
posite edges of basket and then wind between each pair of 
seeds on edges of handle—the windings not to come opposite 
—with narrow ribbon. Finish basket with pretty ribbon 
knots placed over points where handle is fastened to basket. 


Good HousSEKEEPING. 


In that bright, glad time of “when I was a little child,” we 
built ingenious houses and laid out famous grounds wi: 
acorn cups and saucers, from which I think we derived more 
pleasure than children nowadays can from their patente: 
smartly painted building blocks. Acorn cups standing on 
their bases was our building material; the soft, warm hear } 
rug before the dining-room’s open fire, as near as possible (o 
mother’s rocker, was our field of quiet enjoyment. 

We grouped the acorns in a big square for the outer wa!!s 
of the ground floor of our house, then filled in partition wal 
leaving loop-holes for doors to our double parlors and c« 
kitchen and bedrooms, with narrow walks between two lo 
acorn rows for halls and corridors. Similar long, windi 
lanes led to our capacious barns and outbuilding, with cu 
ning gateways opening into farm yards and outer fie! 
They were made of little cedar posts that would stand u 
right on their smoothly whittled bases, with lengths of tou 
rye straw for bars that needed continual letting down a 
putting up that the cattle might pass. 

Watering troughs we had along every driveway and fe: 
and wall. Flat-bottomed acorn saucers they were, filled w 
water. Andourcattle? Well, they were queer little blocks 
cedar, with rounded heads and rumps, and four fat legs t 
were as uneven as the stanchions of broken-headed darni 
needles stuck in the floor, to which our cattle were tethe 
by means of a cotton thread looped round their chunky ne 

We then thought that it was the happy game, the cozy | 
the warm, bright sunshine flecking the carpet that made 
room so sunny and pleasant and our play and life so rich y 
happiness, but we know now, after all these long years, t 
it was mother’s presence, our nearness to her, and our s 
trust in her for everything that made our child life so ful 


comfort and sunshine. 
—Clarissa Po 
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THE LAND OF REST. 


Beyond the valley lying low, 

Through which our feet some day shall go,— 
Beyond the hill’s so purple haze, 

That stretches far beyond our gaze,— 
There is a place, so happily blest, 
Which here we call The Land of Rest. 
A land with hills and valleys fair, 

And many of our loved are there; 

So silently, and one by one * 

They went the lonesome journey on; 
All, with white hands upon their breast, 
Went out into The Land of Rest. 


I long that happy bourne to see, 

I long to know how it will be 

When first these eyes of mine behold 
The land of which the prophets told. 
Of my inheritance possessed, 

When shall I reach The d of Rest? 
O blessed Land! O time so slow! 
Not with reluctance I shall go, 

But on my lips a happy song, 

That it, the day looked for so long, 
Has come to take me to that blest— 
That peaceful land, The Land of Rest. 


—fTelen A. Ma 


In spite of all that has been said or written against the wea 
tiny birds, and notwithstanding the rigid rules and resolutions 
drawn up by humane societies, there is but little diminuti: 
the demand for bird decorations for hats and bonnets; poor 
little defunct songsters of the forest and grove being visible on 
the majority of milliners’ models. Very often the arrangement of 
the component parts of their bodies is most eccentric, and, from 
a taxidermist’s point of view, exceedingly inartistic. 
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STOVES, RANGES AND FURNAOES. 


THEIR DAILY CARE AND KEEPING. 


me tell you. 


the poker. 


etter fire and use less coal. 


rafts. 


rough.” 


ve is a poor one. 


e ash pan until they reach the grate. 
ce, the grate will usually be burned out. 


ll blacked ; if the lids get covered with grease turn them 
er and let the top of the lid come next the fire until the 
ease is all burned off. If the covers are red and the black- 
x does not adhere, let them get wet so that they will rust a 
le and then black them. 
Some stoves require more draft and a stronger chimney 
n others. On days when the wind is in a certain direction 
‘drafts usually left open, will have to be closed. Have 
smoke pipes of the furnace and range taken down and 
aned out, and at the same time clean the inside of the 
mney as far as possible. When soft coal is used this must 
done very often. An ordinary chimney and range will 
need to be cleaned about every two months; the furnace just 
before commencing to use in the fall, and once or twice 
during the winter. 


are 


Let the coal in the range or furnace burn 
x enough to get all the heat there is in it before refilling, 
not until almost out, but until if left longer the fire would 
commence to cool. A good housekeeper will know by the 
appearance when it is time to fill. Never use oil of any kind 
to kindle a fire, as it is not safe. 

hen buying & range buy one that is moderately heavy and 
made of the best quality of iron. All the joints of a heating 
e or range should fit well; because if they do not, when 
range has been used a short time you will notice gas 
esc ping and will not be able to tell where it comes from. 

e nickel on a heating stove can be kept bright by wiping 
often with a dry, clean cloth. In the spring when the stove 
is taken down for the summer, rub the nickel well with a dry, 
sott cloth and then wrap in newspaper ; be careful not to let the 
| touch the nickel after it is rubbed, as in the fall every 
place that has been touched will show a rusty spot. If it has 
een touched, it will be found to be as bright as when put 
y. To clean zinc under a heating stove, never wet it if it 
can be avoided. When new, rub often with a dry, clean cloth 

| when more is necessary use tepid water and no soap. 
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The ashes should never accumulate in 
If this happens even 
Always run the 
nge so that you can get all the heat needed without having | 
» top red hot, as this will warp the covers and centers, and 
i little water should happen to fall on the stove while so 
t the top of the range is very apt to crack. Keep the stove | 


HY is it that I burn out so many sets 
of stove lining?” some one asks. Let 
Use a little more care 
than you have been using, watch 
and see that a clinker is not allowed 
to form on the linings, and if one 
does form, remove it carefully with 
At night, the fire box 
should be even full of coal after 
raking out all.the dead cinders and 
ashes in the range; never fill your 
stove with coal above the top of 
the linings. Never use a shaker when 
itis possible to avoid it ; instead, use 
the poker freely and you will have a 
Shaking the fire banks it down 
ito asolid mass and the air cannot circulate through. When 
ie fire from any cause becomes dull, do not stir it over the 
p or put in wood, but rake out the cinders and open the 
At night do not close the drafts as soon as the coal 
r the night is put on, but let it burn a short time, or as one 
in expresses it, “until you think the coal is warm all 
There is then very little danger of gas, even if the 


In buying furnaces there are several things to be avoided— 
one is, a furnace that will allow the gas to escape. A fur- 
nace to be properly set should have all the joints well packed 
with a cement that will not burn out. Some cement used in 

| packing furnaces will turn to dust the first time a fire is 

| built and will no longer keep the gas from escaping. The 
best cement to be used is made of a mineral that hardens 
| under the action of heat; such a cement will become so hard 
that it will take a chisel to remove it. The best furnace to 
| buy is a return flue furnace or in other words one that carries 
the smoke down to the base before it is carried out of the 
chimney. This makes the furnace burn less coal for the 
amount of heat obtained than those in which the smoke is 
carried directly to the chimney. Buy an all cast iron furnace, 
it lasts so much longer and requires so much less repairing; 
and be sure the furnace has a water pan. Always fill the 
water pan with strictly fresh and pure water. The amount of 
water in the pan can be regulated by the amount of moisture 
you like in the house. If this is properly attended to, the 
objection a great many make to a furnace, namely, that the 
air is too dry, is removed. Furnace are very easy to manage 
and are so much nicer than stoves that the wonder is that more 
people do not use them. If possible have the furnace set so 
as to take the cold air from outside; have the cold air box 
large enough to give at all times plenty of fresh air. There 
is never too much fresh air until the air comes cold through 
the registers and then the supply should be decreased. It 
does not take any more coal to run the furnace with pure air 
from the outside than with foul air from the inside. Be sure 
all the pipes between the floors and walls are made double. 

With proper care a furnace can always be made safe, healthful 

and pleasant. 


—Nellie Willey. 
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SINGING ITSELF. 


I asked a wee maid with winsome way 


How she sang her songs through the livelong day, 
Are they woodland echoes that come at call ? 
Are they fairy footsteps that ’round you fall? 
Did you borrow or steal each happy note 
From some feathered songster’s bursting throat ? 
Do you make them out of the flowerets gay? 
Or weave in the sunbeam’s golden ray ? 
“OQ, I cannot tell,”’ said the merry elf, 
**T cannot help it, it sings itself.’ 


There’s a song in my heart whose gay notes ring 
Louder than woodland songsters sing. 
Grander than those which have found a tongue, 
Sweeter than any my lips have sung, 
Brighter than sunbeams or flowerets gay, 
This song that sings through the livelong day. 
It never ceases, through storms or ill 
Of one sweet joy will it carol still. 
I will borrow your phrase, my merry elf, 
For this song in my heart that sings itself. 


—Ada M. Simpson. 


Original in Goop HOUSEKEEPING. 


A BIT OF RECREATION. 


The woman whose mind never goes beyond housework cannot 
be that companionable wife that she ought to be to her husband, 


nor the guiding mother that she ought to be to her children. 


Some housewives seem to have no higher ambition than that of 
being a clean house to their families. The warfare is carried on 
with ceaseless scrub, and rub, and wipe, and wash until it is a 
wonder that the detrition does not use up furniture and utensil and, 
indeed, the whole interior of the house. It is an actual necessity 
for their well being that housekeepers should have some time set 
apart for recreation, and more particularly should this be the case 


| with those women who are merely housekeeping machines. 
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VEGETABLES,.—ITI. 
BuYING, KEEPING, AND COOKING THEM. 
. HE use of vegetables is especially in- 
dicated in summer, when cooling and 
appetizing food is more needed than 
that which supplies carbon. With these, 
mild acid fruits taken at their natural 
season of ripening—not from hot-houses 
or the extreme South—and there will be 
found a dietary of sufficient range to sat- 
isfy the most fastidious palate. Nor is 
there as much danger from over-eating 
as from indulgence in concentrated, 
richly - seasoned food. Dr. Beard and 
a number of other scientists assert that 

- “people, as a rule, eat too much, and 
that most of the diseases of the world come from over-feed- 
ing,”’—a fact, if it be true, which is sadly offset by the thou- 
sands who die every year for want of sufficient nutrition. 
Starvation may extend over a series of months or even years, 
but there is no doubt that the slow process is going on, often 
when it is least expected ; and generally is this the case when 
there is sufficient food at hand, if the sufferer or his friends 
knew how to properly prepare or combine it. 

In a substantially vegetable diet, eggs, cream, and cheese 
should occasionally be used, all of which contain much solid 
nutriment. About one-third of the egg is nutrition, and good 
cheese contains a still larger proportion. Butter is also food. 
An eminent chemist declares there is “more strength stored 
up in an ounce of butter than in two ounces of meat,” although 
butter will not furnish material to build up the tissues of the 
body like bread and meat. Yet butter, with eggs and cream 
or cheese in a moderate amount, will generate all the animal 
heat and force needed, just as coal and wood generate heat 
under the boiler of an engine. 

It has been demonstrated by experiment that one pound of 
boiled beans contains eighty-seven per cent. of nutrition, 
while beef contains only twenty-six per cent.; boiled peas 
give ninety-three per cent. against poultry, which yields 
twenty-six per cent., and veal, which gives only twenty-four. 
Yet it must be confessed that a meat diet furnishes a stimulus 
which vegetables lack; but do our wiry nervous American 


people need so much stimulus as most of us obtain from meat | 


used two or three times daily? 

The functions of food are, first, to furnish material with 
which to construct the body; secondly, to supply the waste 
caused by the daily wear and tear; thirdly, to maintain the 
heat of the body; and, fourthly, to supply vital force or 
energy. Too much food produces an abnormal development, 
which stupefies the brain and the activity of the system; too 


little clogs and dwarfs the child, and prevents its proper | 


development. 

The waste or loss which daily goes on in the body differs 
greatly in persons, depending on the temperament and the 
amount of activity of the individual. A great worker requires 
a generous diet, and both body and mind suffer if deprived 
of what the worker craves, provided the craving be normal. 


But a man is apt to like what he has been accustomed to eat; | 
so that a really natural appetite is one of the last things to be | 


found, even among plain and simple feeders. 


That the food should vary with the season, the climate, the | 


age, the sex, the occupation and the health, is self-evident. 
Men eat more than women when their work is of the same kind, 
but women usually have better digestion. It is noticed, also, 
that men eat more force-creating foods than women, which is 
not to be wondered at since they expend more force. Women 
incline too much to indulge in pastry, confectionery, cake, 
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health and inducing unnatural, and, fickle appetites. Per- 
sons with sedentary occupations, and those who spend most 
of their lives indoors, either women or men, need to be 


especially careful of table habits. Foods abundant, nu- 
tritious, and plain, especially vegetables and fruits in plenty, 


| are necessary to such. 


The secret of the wonderful transmutation of food into 
strength is, as yet, little understood. It is true that plants 
store up energy from the earth, the air, and the sunshine, and 
that energy is transferred to those who feed upon them. 
It is a wholesome strength, unvitiated by the fevers, diseases, 


| and contaminations of animal food. Cattle—carried hal! 


across the Continenf in filthy cars, then crowded into yards, 
weary, hungry, thirsty, frightened, then cowed, and driven t 
the shambles in an agony of terror and rage — what havi 
they to offer in comparison with vegetables fresh from thx 
rain, the sunshine, and the soil, just gathered from the eart! 
that gladly yields us of its varied abundance ? 

Boiled Cauliflower. 

Cleanse properly, soak two hours in cold, salted water, an 
plunge into boiling water. When tender, pour over it a whit 
sauce made of a cupful of milk, thickened with a tablespoonful o 
flour seasoned with butter and salt. 

Baked Cauliflower. 

Boil and dress with white sauce as above, with which mix on 
heaping tablespoonful of grated cheese. Pour into a pudding-dis! 
dust with bread-crumbs, and bake. 

Scalloped Cauliflower or Broccoli (French Style). 

Boil until tender, then cut into clusters, and place in a butter: 
pudding-dish with the stalks downward. Makea soft paste of 
cupful of bread-crumbs, two tablespoonfuls of melted butter, a: 
six tablespoonfuls of cream; add salt and pepper and one eg 
well beaten. Place this over the cauliflower or broccoli, coy 
the dish closely, and bake for six minutes in a quick oven; remo 
the cover, and brown five minutes. Serve very hot in the d 
in which it is baked. 

Cabbage. 

Of all vegetables, cabbage needs to be cooked quickly a 
thoroughly. Itis usually halved or quartered and boiled, after 
ing for 2 few minutes in cold, salted water. This will rem: 
insects which may have found refuge in the leaves, which sho 
be closely examined; then plunge in boiling water, and cook 
least three-quarters of an hour. Half a teaspoonful of cook 
soda neutralizes, in a measure, the disagreeable odor, or a trifl 
red pepper. 

Stewed Cabbage. 

Slice fine, and stew briskly in iron or porcelain till tender 
the cabbage is old, drain off the water once or twice, and pou 
fresh, boiling water in its place. When tender there shoul 
little liquor left. Drain, and cover with sweet milk or cr 
thickened with an even tablespoonful of flour; salt it, and sim 
ten minutes longer. This will make a more digestible dish t 
is furnished by the ordinary way of cooking. 

Baked Cabbage. 

Filla pudding-dish with boiled, sliced, or minced cabbage, 4 
pour over it two well-beaten eggs added to milk enough to co 
it; sprinkle with cracker-dust, and bake. 

Steamed Cabbage. 

Shred half of a firm cabbage, with which fill a spider. Ad 
water, but cover it with a plate, and let it steep in its own juices 
till perfectly tender. 


| Stuffed Cabbage. 
Cleanse, soak, and boil a large, firm head of cabbage till te: 


| then scoop out the inside, leaving enough for a solid, outer \ 

With the scoopings mix a cupful of fine bread-crumbs, a little sa! 

| pepper and celery-seed, and one small onion, cut fine. Beat up 

with this a tablespoonful of warmed butter and three eggs. |'ill 

| the cabbage with this stuffing, tie around it a strip of cloth, and 

| bake until brown. This is a dish which, with some tastes, super 
sedes all other forms of cooking cabbage. 
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Cabbage Stew. 

Melt a tablespoonful of butter in a frying-pan; add a quarter of 
a small cabbage, with the leaves plucked from the stalk. Add an 
even teaspoonful of salt, half a pint of hot water or stock, three 
tablespoonfuls of vinegar, and a teaspoonful of sugar; cover with 
a plate or porcelain cover, and stew twenty-five minutes. Stirina 
scant teaspoonful of flour mixed with a little cold water, remove 
the pan to the back of the range, and keep hot twenty minutes 
longer; then serve. 

Cabbage with Apples (M. Blot). 

Boil a head of cabbage about ten minutes; then drainit. Puta 
large tablespoonful of butter in a saucepan over the fire, and, when 
it is melted, put in the cabbage, with four or five tart apples 
(peeled, cored, and quartered), also a trifle of sugar and salt, and a 
half-pint of water. Boil the whole gently till the cabbage and 
apples are tender, and serve hot. 

Red Cabbage Salad. 

Remove the outer leaves of a hard head of red cabbage, and shred 
it finely. Put it in a porcelain or earthen bowl, and season with 
salt, pepper, and vinegar; cover, and let it stand five hours. Drain 
it thoroughly, and pour over it three tablespoonfuls of olive oil and 
sufficient vinegar to make a good salad. 

Cold Slaw. 

Chop or shred half a head of crisp, white cabbage, and pour over 
it cider vinegar, well salted; or chop, stew till tender, drain, pour 
over vinegar, a trifle of sugar and salt, heat again, and serve. 

Another dressing is to add to a cupful of vinegar, one dessert- 

poonful each of butter and sugar, and the beaten yolks of two eggs. 
ring to a boil, stirring constantly. When cold, season with salt 
ind a trifle of mustard, and stir in half a cupful of cream. 

Again: Omit the cream, using more vinegar, and pour over the 
cabbage while hot. Serve at once. 

Still again: Rub the yolks of two-hard boiled eggs to a powder; 
idd a pinch of salt, a teaspoonful of sugar, half as much mustard, 
and a tablespoonful of olive oil; then beat in two-thirds of a cup- 
ful of vinegar, and pour over the chopped cabbage. 

Pickled Cabbage. 

Quarter the cabbage, wash, lay in a wooden bowl or stone jar, 
sprinkle thickly with salt, and set in a cool place for twelve hours. 
Drain off the brine, and throw over it a pickle made by adding to 

very gallon of vinegar one teacupful of sugar, two tablespoonfuls 
of celery-seed, one of whole mustard, a little red-pepper pod, and 
race and cloves to taste. Bring the pickle to the boiling-point in 
i porcelain or granitized iron kettle, and pour over the cabbage, 
vhich should be packed ina stone jar. It will be ready for use in 
month. Add onion, chopped, if desired. 


Saur Kraut. 


sliced cabbage is tightly packed in a half barrel, seasoning the 
layers with a large half-cupful of salt to that amount of vegetable. 
Cover and press down with a stone, and let it sour in its own 
juice. This is the orthodox German saur kraut, which is to be 
boiled like fresh cabbage. 
Boiled Onions. 

Peel the onions under water, pour over boiling water, and cook 
ten minutes, adding a half-teaspoonful of salt ; drain and pour over 
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Onion Pie (German Fashion). 

Mince finely three onions, with which fill a pie-plate lined with 
pastry. Pour over it four tablespoonfuls of sweet cream, sweet- 
ened, and a trifle of any kind of spice desired. Cover with upper 
crust, and bake slowly. 

Onion Pickle. 

Boil small onions in sweet milk and water, half and half, till they 

are translucent. Pack them in glass fruit-cans or stone jars, with 


| enough scarlet pepper to flavor well, and pour over them vinegar 


heated to the boiling-point. 
Stewed Egg Plant. 

Slice and cut into dice half of a peeled egg plant, and throw into 
cold, salted water half an hour. Cook till very soft in boiling, 
salted water, and drain in a colander; throw back into the sauce- 
pan, and pour over it a pint of rich milk thickened with an even 
tablespoonful of flour; add one of butter and a teaspoonful of salt. 
Let it cook till it thickens. Meantime, have one or two beaten 
eggs in the dish in which the vegetable is to be served, into which 
pour the egg plant while stirring briskly, to prevent the curdling 
of the egg. This makes a rarely excellent dish. 

Fried Egg Plant. 

Peel, cut into thin slices, and let it lie two hours in cold, salted 
water to express the acrid juice, or sprinkle each slice with salt, 
and put on a weight for the same purpose. Dip each slice in 
cracker-crumbs, again in beaten egg, and then in crumbs, and fry 
in hot fat. Unless it is very hot, the egg plant will absorb fat and 
prove indigestible. 

Baked Egg Plant. 

Cut the vegetable in two, lengthwise; salt each half, and let it 
lie two hours with the cut side down. Drain off the juice, scrape 
out the flesh, and boil it in a little water. Season with a table- 
spoonful of butter, a teaspoonful of salt, and a trifle of pepper, and 
mix it with half the quantity of bread-crumbs. Stuff the shell, and 
bake half an hour. 

Egg Plant Griddle-Cakes. 

Peel, cut into small pieces, soak in salted water, drain, and boil 
till soft. Mash while hot, add a tablespoonful of butter, salt and 
pepper to taste. To this add a quarter the quantity of flour there 
is of the plant, and stir in two well-beaten eggs and two table- 
spoonfuls of milk, or enough to make a suitable batter. Make 
into small, fat cakes, and fry like other griddle-cakes. 

Boiled Corn. 

Use corn as fresh as it is possible to obtain, and remove all 
husks but the thin inner envelope, to retain which preserves much 
sweetness of the vegetable. Plunge in boiling water, and cook 


| from twenty to thirty minutes, according to its age. 


| Stewed Corn. 
This preparation is too strong for most American palates. The | 


Cut down the middle of each row, scrape out the pulp and milk 
with the back of a knife or a spoon, stew, and season with cream 
or milk and butter. 

Corn Oysters. 

One quart of corn scraped as above or grated, three beaten eggs, 
an even teaspoonful of salt, and flour enough to hold the corn to- 
gether. Drop in small cakes into a hot, buttered frying-pan, and 


| cook brown. 


oiling, salted water a second time, and yet a third, to take away | 


he strong odor. Season with melted butter, or make a gravy of 
cream or rich milk, butter, a dash of pepper and salt. Serve very 
rt. 


Baked Onions. 


Boil, changing the water as above, and, when they begin to be 
ender, pour over them—in a pudding-dish—rich milk and season- | 


ng; cover and bake. At the last, take off the cover and brown. 
Scalloped Onions. 
Peel the onions, and slice or chop very thin. In a baking-dish 


sprinkle a layer of cracker-crumbs, then of onion, salt, butter, and | 


pepper to taste, another layer of crumbs, and so on till the dish is 
‘filled, having the last layer of cracker. Pour over milk enough to 
cover, and bake one hour and a half. 
Fried Onions. 

Peel the onions, slice them very thin and fry in beef drippings 
or fresh butter till brown. 


Corn Custard. 

To two teacupfuls of corn-pulp, add three beaten eggs and a 
quart of milk, a teaspoonful of salt, and, if sweetening is desired, 
a tablespoonful of sugar. Bake in a pudding-dish. 

—Hester M. Poole. 


Collected for Goop HOUSEKEEPING. 


SPARE MINUTES WITH BOOKS. 
If things were different we are apt to fancy we would be dif- 
erent also. 
It is well to remember that he who loves danger is very likely to 
perish in it. 
There is little to be said to one who makes the gratification of 
his tastes the law of his life. 


Let us pray that the dead may find rest, and the living strength 
to fight their battle to the end. 


—Christian Reid’s Miss Churchill.” 
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THE ART OF COOKING APPLES. 


WITH SOME RECIPES. 


O many readers of Goop HOUSEKEEPING, any 


[PY 


article of fruit may seem superfluous. The 


< 

5d | € fact remains, however, that much unpalat- 
3 = 
>} ¢ able stuff under the guise of apple sauce, 
rq | > baked apples, etc., is frequently found on 
3 € the tables of otherwise excellent cooks. No 
le 


fruit grows that is more wholesome and ap- 
petizing when properly prepared, or so gen- 
really misused asthe apple. The following suggestions, if 
carried out, cannot fail to satisfy the most fastidious palate. 


LAA AAAA Ad 


For apple sauce, wash and wipe the apples before paring, | 


choosing such as incline to tartness. Pare with silver-plated 


knife, if possible, or clean an ordinary paring knife as often | 


as the chemical action of the acid in the fruit corrodes the 
steel. 
flavor of the fruit. 
thin. First, on the ground of economy; second, because the 
most nutritious part of the apple lies next the skin; and 
lastly, from an artistic point of view, thin parings making the 
slices more shapely in appearance. Carefully cut out all 
imperfections and slice in quarters, or thinner if desired, into 
an earthern or porcelain vessel. Avoid the use of tin, since 


that manufactured at the present day is so largely adulterated | 
with lead as to effect the taste of the fruit as well as injure | 


the health. Pour boiling water over the apples, cover High//y 
and boil slowly. 
gestions the fine aroma of the apple is preserved, and long, 
slow boiling induces a delicate reddish tint in place of the 


Negligence in this particular invariably injures the | 
For several reasons the parings should be | 


| 
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SOME SWEET POTATv DAINTIES. 


SOUFFLE, CROQUETTES, PUDDINGS AND SAUCES. 


| Sweet Potato Souffle. 
set rules for the preparation of this common 


One pint of sweet potato pulp, three gills of cream or milk, sugar 
to taste, one wineglass of wine if liked, grated rind of one-half 
orange, one-half teaspoonful of vanilla sugar or extract, yolks of 
four eggs, whites of five eggs, piece of butter the size of a wal- 
nut. Boil enough sweet potatoes to yield one pint of pulp. 
Dry well and press through a sieve, add the butter, cream, sugar 
and flavoring. When cool stirin the well beaten yolks of the eggs, 
and then lightly whisk in the whites beaten to the stiffest possible 
froth. Pour into a buttered dish, cover the top with fine maca- 
roon or sponge cake crumbs—if convenient. Bake in rather quick 
oven and serve at once with the following: 

Cream Sauce. 

Whites of two eggs, one cupful of powdered or fine granulated 
sugar, one wineglass of boiling cream or milk, one wineglass ot 
sherry or other wine, the rind of one-half orange soaked in the 
wine and strained, the juice of one small orange or lemon. Beat 
whites to afroth, add the sugar by degrees. Just before serving 
stir in the hot cream, then the fruit-juice and wine. 

Sweet Potato Cream Custard. 

One pint of rich milk, or half milk and half cream, yolks of four 
eggs, one-half cupful of sugar or less, one cupful of potato pulp 
light and fine, the rind of one small orange cooked tender in very 
little water, and then pounded to a paste with one tablespoonful of 
brandy and two or three drops of rose water, one-half cup ot 
almond paste, soft and creamy. Salt to taste. 

Heat the milk, add the eggs well beaten, then mix with the 


| potato pulp to which you have added the sugar, rind and almond 


By adhering s¢rict7y to these two sug- | 


paste. Buttera cabinet or Charlotte Russe mould pour in the 


custard, place the mould in a pan of warm water and bake until 


| firm in the centre. 


pale ashen hue so frequently noticeable. The slices can easily | 
be kept whole by sweetening as soon as the fruit is ready for | 
cooking, provided the apples are not too tart, otherwise 


sweeten fifteen minutes before removing from the stove. 
By following these directions it is not necessary that the 


apples be of extra quality to insure delicious apple sauce, | 


though it goes without saying that the more perfect and 
highly flavored the fruit, the more satisfactory the result. 
For the benefit of the readers of Goop HOUSEKEEPING a few 
recipes, not usually found in cook books, are added. 

Apple Snow. 

Prepare eight medium-sized, tart apples in every particular as 
for apple sauce. After the sauce is quite cold—the colder the 
better—break the whites of two eggs in an earthern dish, turn the 
sauce over the whites, and whip the whole with a silver fork for 
thirty minutes. The whiteness of the snow depends on the care 
with which every blemish is removed when preparing the sauce. 


Nice and delicate for invalids, and a delicious dish for tea or dessert. | 


Apple Meringue. 

Prepare, as for apple sauce, six or eight tart, juicy apples. 
Season and sweeten to taste. Line a good-sized plate with biscuit 
dough, thinly rolled out, and bake, then cover the crust with the 
apple. Now whip the whites of three eggs with three tablespoon- 
fuls of pulverized sugar till it stands alone; spread the eggs 


‘smoothly over the top, return to the oven long enough to brown 


nicely. 

For baking apples, choose those inclining to sweetness. 
Pare or not, as suits taste, but always core. Fill the opening 
with sugar, dust over a pinch of cinnamon, and place in 
an earthern pudding dish, with a little water. Bake till 


thoroughly done, and a light brown. 
—B. Marie Miller. 


A LARGE pie manufacturer in Chicago, calculates that Chicago 
eats forty thousand pies a day. Asa person is said rarely to eat 
more than a quarter of a pie, there must be at least one hundred 
and sixty thousand people, or one-fourth of Chicago’s population, 
who eat pie every day. 


When entirely cold turn out and serve with 
fresh or canned apricots, and whipped cream sweetened and 
flavored. 

Sweet Potato Croquettes. 

One pint of sweet potato pulp, boil and evaporate the wate: 
quickly so that the potatoes may be mealy, mash while warm in 
warm bowl or press through a colander into warm bowl, add one 
half cupful of cream, a bit of butter the size of an English walnut, 
a little salt, one-quarter cupful of sugar, one-half teaspoonful otf 


| vanilla sugar or extract, orange rind enough to flavor and ‘h¢ 


yolks of one or two eggs, mix witha fork. ‘Take portions of the 
mixture and roll into little balls or corks, or make them pea: 
shaped. Handle lightly and quickly. Dip them into egg slightly 
sweetened, and then into crumbs. A mixture of sponge cake 
maccaroon and finely chopped nuts, (almonds) may be used or 
simply fine cracker crumbs. Place in a wire basket and fry a 
golden brown in smoking fat. Drain on paper sprinkled wit! 
powdered sugar and serve with cream sauce or wine or brandy 
sauce, if liked a bit of orange marmalade or apricot preserve may 
be pressed into the center of each croquette when moulding. 
Sweet Potato Pudding, No. 1. 

One pint pulp of parboiled sweet potatoes pressed through a 
sieve, one-quarter cupful of butter, three-quarters of a cupful of 
sugar, one cupful of cream, one-half teaspoonful of vanilla, four 
eggs yolks and whites beaten separately, one glass of brandy o1 
sherry wine, one-half pint of cocoanut, one cupful of almond paste. 
Cream the butter and sugar, add the yolks of the eggs well beaten, 
mix with the potato pulp by degrees, and beat until light, add the 
cream, cocoanut, brandy and flavoring, and then the whites of the 
eggs beaten to a stiff froth. Place in buttered dish and bake in 
moderate oven until firm in the centre. When nearly done cover 
with the almond paste, which has been softened to a creamy paste 
with milk or cream, a very little rose water, the white of one or 
two eggs beaten toa stiff froth with one or two heaping table- 
spoonfuls of sugar. Serve warm with cream sauce or cold with 
sweetened and flavored cream or whipped cream. 

Sweet Potato Pudding, No. 2. 

One pint of sweet potato pulp, one large cupful of milk or cream, 
one-half pint of banana dice or one cupful of grated pineapple, 
three quarters of a cupful of sugar, four eggs, yolks and whites 
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beaten separately. Mix according to the preceding receipt. 
Line a dish with a rim of puff or other paste. Pour in the mixture 
and bake. Cut out some leaves or little circles of paste. When 
baked, arrange upon the surface of the pudding, place an over- 
lapping row of them, alternating with circles of banana an inch or 
more inside the rim of paste, arrange a smaller circle in the centre. 
Serve with cream and orange or pineapple sauce. 

Orange or Pineapple Sauce. 

Cut off the yellow peel from one large or two small oranges, 
be careful not to take any of the inner white skin, steep the rind in 
, little hot water for one-half hour, boil together one-half pint of 
sugar and two gills of water and thicken the syrup with a little 
cornstarch or arrowroot, take from the fire and add one gill of 
range juice, the juice of one lemon, the water from the drained 
ee! and one cupful of orange dice or pulp. 


ike the pineapple sauce in the same way using pineapple 
and pulp in place of the orange or the two may be combined. 
iced Cream Souffle. 
One quart of thick cream, one ounce of gelatine, one quart of 
water or one pint of orange juice and one pint (three-quarters of a 
|) of sugar, pineapple syrup, eight yolks of eggs, four ounces 
of sweet potato pulp light and dry, one teaspoonful of orange- 
ver water. Soak the gelatine ten minutes in enough cold water 
to cover it, then place the bowl in a pan of hot water, and the gel- 
will dissolve. Beat the yolks and one-half the sugar to a 
cream, mix the water and one-half of the sugar, and stir until it is a 
clear syrup. 
juice may be used instead of all water, and would make a 
richer soufilé. Whip the cream to a stiff froth with the “Dover” 
egg beater ora “whip churn.” Mix the syrup, yolks and sugar, 
to which you have added the potato pulp, place the bowl on ice, 
strain the dissolved gelatine into it, stir well and as soon as it 
begins to stiffen, beat in lightly the whipped cream. Fill a 
“melon mould” with the mixture, place in a tin pail or freezer 


packed in ice and salt and allow it to remain four or five hours. 


rhe souftlé should be of the consistency of cornstarch pudding. 
Serve with cream sweetened to the taste and flavored with orange 
and vanilla or with a rich soft custard. It would be an im- 


provement to stir into the mixture one cupful of preserved or fresh 
apricots or peaches, cut into dice, and if a more elaborate dessert 


or peaches. 


Iced Pudding. 

pint of sweet potato pulp, one pint of thick cream, three- 

juarters of a pound of sugar, one ounce of vanilla sugar, rind of 

ne orange rubbed in sugar, two ounces of glaced apricots, two 
s of glaced pineapple, two ounces of cherries, one glass of 
hino. Boil enough sweet potatoes to yield the required 

pulp, press through a colander and let it be as dry and mealyas 

le, mix thoroughly with the sugar and vanilla sugar. Add 


the orange zest, or rind thinly grated. Whip the cream and stir 
gently into the pulp, freeze without beating, scraping down from 


the sides of the can as fast as it freezes and gently mixing it. In 
tt eantime cut into dice and steep the fruit in sherry or the 
juor, so that it may not harden in freezing, stir it into the frozen 
team, place in mould and pack in ice for two or three hours. 
furn out and serve with cream sweetened and flavored or witha 
nch soft custard flavored with orange or pineapple. A very pretty 
and delicious garnish is the following : 

; sweet potato pulp through a sieve and mix to a paste with 
lfits weight in sugar, add a little vanilla sugar and orange- 
water and work toa smooth paste with the white of an egg. 
into balls the size of a small chestnut, roll each in beaten 
f an egg, drain ina sieve, then roll in granulated sugar. 


‘m stand ten minutes roll again in egg and sugar, arrange 
n buttered paper at some distance apart from each other, and 
bake in a slow oven twenty-five minutes. 


They resemble con- 
siderably in flavor the delicious “ Marrons glacé.” 

Sweet Potato and Fig Pudding. Steamed. 

_ One-half pint of fine bread crumbs, one-half pint of figs, washed, 
“ried and chopped fine, one-half pint of sweet potato pulp, one- 
talf cupful of Sultana raisins, one-half cupful of glacéd or pre- 
served cherries, one-half cupful of suet or butter, one-half cupful 
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One-half water and one-half orange juice or pine- | 


is wanted garnish the pudding when turned out with frozen apri- | 


of sugar, three eggs, a little salt, one glass of wine, one cupful of 


| cream or milk, one-half teaspoonful of cinnamon if liked. Soak the 
crumbs in the cream, beat the eggs light with the sugar, stir into 
the potato pulp, mix with the cooked crumbs, add the figs, suet, 
fruit, spice and wine. Pour into a buttered mould boil three hours 
and serve with 

Dinah’s Nonpareil Pudding Sauce. 

Two cupfuls of powdered sugar sifted, three-fourths of a cupful 
of fresh butter, one cupful of white wine, one tablespoonful of 
brandy, one tablespoonful of fine white flour sifted, one-half tea- 
spoonful of vanilla extract, three drops of bitter almond extract, 
three drops of rose water. 


Stir the butter and sugar to perfect 
cream; then add gradually the wine, brandy and flour, stirring 
steadily all the time. Then, and not till then, put the bowl con- 
taining the sauce into a kettle of boiling water. Do not stir it, but 
see that the water boils steadily, until the sauce is thoroughly 
heated through, it should be smooth as cream sauce from the 
unrivalled cook books. 

Sweet Potato Cream Caramel. 

One pint of sweet potato pulp, six lady fingers, six macaroons, 
four yolks of eggs, one pint of cream or milk, one-half cupful of 
browned and pounded almonds, one-half teaspoonful of vanilla 
sugar or one of extract, caramel for coloring, a very little cinna- 
mon. 


Prepare the caramel by cooking one-half cupful of sugar in 
a small omelet or frying pan until well browned, mix with it two 
tablespoonfuls of water and strain to the cream, brown the cake 
and macaroons in a slow oven, pound and sift, moisten with a 
little milk ; heat one pint of cream or milk in double boiler, add the 
potato pulp, crumbs and pounded almonds, beat the eggs well and 
add to the mixture with flavoring and little salt ; sweeten to taste 
if the caramel has not made the mixture sweet enough. Lbuttera 
Charlotte Russe mould or a cabinet (fluted) mould, pour in the 
mixture. Place the mould ina pan of warm water and cook until 
firm in the centre. Turn out and serve with the following: 
Cream Almond Sauce. 

Whites of two eggs, one cupful of powdered sugar, two ounces 


| of almonds browned and pounded, flavor with caramel and vanilla 
| 
sugar, powder or extract and add one cupful of whipped cream, 


Sweet Potato Meringue. 

One quart of rich milk, yolks of six eggs, whites of two eggs, a 
little salt, one cupful of grated raw sweet potato, one-half cupful 
or more of sugar according to taste, one tablespoonful of orange 


| flower water, or grated rind of an orange may be substituted. 


Heat the milk in a farina boiler, when hot stir in the grated 
potato and cook until tender; beat the eggs well with the sugar, 
stir into the hot milk and cook the eggs, add salt and flavoring, 
add one-half cupful of whipped cream, if convenient, after the 
mixture has become cooled. Just before serving, cover witha 
meringue made of the whites of four eggs, four heaping table- 
spoonfuls of powdered sugar and one teaspoonful of orange flower 
water or vanilla. If preferred the whipped cream may be added to 
the meringue. Tint one-half the meringue a pale yellow, witha 
little yolk of egg or orange rind and pile in little heaps of white 
and yellow upon the custard. 
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IT IS WELL TO REMEMBER 


That economy is a great revenue. 

That not every one who dances is glad. 

That it is as natural to die as to be born. 

That the road is never long to a friend’s house. 

That we have all forgotten more than we remember. 

That busy lives, like busy waters, are generally pure. 

That labor disgraces no man, while man disgraces labor. 

That the strongest men are often the most tender-hearted. 

That life is too short to be spent in minding other people’s busi- 
ness. 

That he who buys hath need of a hundred eyes, and he who 
sells hath enough of one. 

That inclination never wants an excuse, and, if one won’t do, 
there are a dozen others ready at hand. 
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Original in Goob HOUSEKEEPING. 
HELPFULNESS 
*IN THE HOMES OF THE WORLD. 

VERY member of a household who is not 
helpful should be taught to be so. A 
mother who does her own work with a 
helpless family spends one or two hours 
a day doing things which each individual 
should have done for himself or herself. | 
She puts away the soiled clothes, the | 
books and papers, playthings and tools, 
that have been used; wakes most of 
the household twice, and helps half of 
them to dress. ‘That is not all. She 
has to wait upon herself, bring wood and water, take the 
numberless steps into pantry and cellar before and after 
each meal, and to carry away such articles as are not to 
be used for atime. If the buttons come off—and they will 
do it, even if they were perfectly looked after when the gar- | 
ment was washed or last mended—mother is asked to stop 
her work to sew'them on, besides all she has an opportunity | 


of sewing on at night that have been torn off through the day. | 
Every girl and boy should be provided with a box, in which 
there are buttons suited to their clothes, thimble, needles, | 
and thread. Many boys learn to sew on buttons, but will not 
use a thimble; if they accustom themselves to its use when ° 
they begin, it will become necessary, as it is, to rapid and 
safe sewing; without it the second finger receives many 
wounds from the head of the needle, which is discouraging 
to a beginner, and uncomfortable to any one. A few points | 
given at a very early age will be sufficient, such as: The old 
threads must be picked off the cloth or out cf the button, if 
there are any. A needle that will easily slip through the eyes 
of the button should be chosen, and thread of suitable color 
and strength; thread the needle and draw the ends of the 
thread together, and tie a knot on the end. 


cross, or letter X, will be made when it is done; fasten on 


the wrong side with three back stitches, and cut the thread. | 


Children can be taught to sew on buttons perfectly when 
they are six years old. There are many grown people who 
never learned to sew them on properly. 

Shoe buttons make an endless amount of bother—endless, 
because they never stop coming of. By the time the last one 
is sewed on, the one that was first sewed on is hanging by a 
thread, and the process must be repeated. It is especially 
noticeable to those who sew on buttons for very active chil- 
dren. Patent shoe-fastenings tear the stockings, and many 
do not like them for other reasons. Take a new shoe-string, 
and cut it into two pieces; tie a knot in the cut end of one 
half, and sew fast to the lining of the shoe just below the 
lowest button; cut off all the buttons, and pull out the 
threads; punch holes just large enough to easily put the tine 


of the shoe-string through; put the tine through to the right | 


side, and draw the string all through ; thread on a button, and 
put the tine back to the wrong side through the same hole, 
and draw all the string through; tie one knot close up to the 
shoe on the wrong side as soon as the thread is put through. 
The knot is made with one loop, as one stitch of a button- 
hole is made, by using the tine as a needle. The knot will 
lie just over the hole. Then put the tine through the next 
hole; draw all the thread through; thread on a button; put 
all the string through; tie, and so on, until all are on fast. 
If, through wear, the string becomes so loose as to allow too 
much to appear on the outside of the shoe, by loosening it, it 
can be easily pushed along and the end drawn up a little. 
One putting in of the shoe-string usually lasts as long as the 
shoes are worn; if the string wears out, it is easily replaced. 


Sew through | 
the two holes of the button three times two ways, so that a | these daughters have gone they have made themselves as 
| helpful as they did at home. 


The weekly mending could be done in an hour if each 
child sat about the mother and mended her own clothes, ge 
ting instruction in the way to lay on patches and to hem the: 
down on both sides, to baste first carefully, and all the litt 
points which, when looked after, make the difference betwee» 
a well and poorly-mended garment. 

A large family, eleven in all, had been trained in this way 
so that the daughters —four grown ones—sat about the 
mother on mending day. One mended all the stockings a 
socks. The stocking-mender insisted that everybody was 


| take off her stockings or his socks as soon as a hole came 


them, as she did not like to mend big holes. It added a litt 
to the washing and ironing, but took from the mending. A 
other daughter mended the curtains, sheets, and pillow-cas« 
another the table linen, and helped the mother with the und 
clothes ; the fourth contrived and made all the pretty suits | 
the three little people in the family. These daughters did 
wonderful amount of fancy-work; marked the table linen 
large German text embroidery, crocheted, and embroidere 
They made all the clothes, after they were cut and fit, for t 
mother and six girls. The mother seemed a girl among | 


| daughters. They discussed together the last novel and po 


The mother had time to read, to visit, and to ride, which s 
never would have had if she had not taught her daughters 
be helpful. In the end, the daughters received more ben 
than the mother, for it taught them self-denial, and help 
ness, too. It would have been easier to have left an o1 
flowing mending-basket for their mother, which would h 
weighed heavier each succeeding week. ‘The mother w 
away to visit distant brothers and sisters, and found e\ 
thing in order upon her return, with some pretty change 
her room of furniture or adorning. 

That disease by the French name, called exw, found 
foothold in this family; all was life and animation. T 
worked briskly, because they were going away or expe: 
company, or had some book they wished to read. Wher 


Js 


A helpful person will always be a learner. Few thing 
they go on, will be impracticable in themselves, for it is 
want of application that makes people often fail of suc 
To those who have confidence in early training in labor, t! 
is nothing pleasanter to see than helpfulness. 

—fPauline Adelaide Ha 
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MORNING GLORY. 


Morning glory, named aright, 
Blooming by the roadside wall, 

Fair thou art at morning light, 
Faded, gone at evening’s fall! 


Morning glory, fragile, thou! 
Dare I pluck thee for my own? 

One before thee well may bow, 
Bright with beauty thine alone. 


Art thou made from fairy’s wing, 
Or distilled from drops of dew? 
Grows so fair and frail a thing 
Elsewhere ’neath the skies so blue? 


Whence does come thy wondrous hue? 
Findest it in dawn’s first flush ? 

He, indeed, is artist true 
Who well paints thy beauty’s blush. 


Nature’s simple child thou art, 
Knowing naught of worldly pride; 

But earth’s glory will depart,— 
Fade, like thee, at eventide ! 
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Original in Goop HousEKEEPING. Every mother ought to have the right to give to every child 
WHAT SHALL WE NAME THE OHILDREN? the family name if she chooses. Boys names are not as po- 
“ The power of grace, the magic of a name.””—Campbell. etical as girls, it is true. To boys, then, should belong the 
ONCE saw a column of verse about girl’s names be- honor of transmitting family names. What is the matter with 
ginning, Scott, or Clark (beg your pardon, Mr. Editor), especially if 

r “ Ann is too plain and common, your grandmother was a Scott or Clark. 
And Nancy sounds but ill, I heard a long argument once which went to prove that 

° Yet Anna is endurable, 


every father who did not give his son a middle name was 
greatly in error. Said the long-winded speaker, “It doesn’t 
| matter about girls,—girls marry and take another name, but 
every man, to amount to anything, should have a middle 
I am sorry I cannot recall any more continuously. There 
4 é ; | letter, and it’s mean if his father doesn’t give him one. Think 
were couplets and single lines like these : 
, of James Brown running for Congress. 


And Annie better still ; 
There is a grace in Charlotte, 
An elegance in Kate.” 


He’d stand a forty 
per cent. better chance if his name happened to be James K. 
And Fanny is a baby name. ee 

*“* Ellinor is beautiful, 

And Mary is divine.” 


After he had “had his say,” and it did seem for a minute 


| as if he had the right on his side, a litthe man in the corner 

| rose for information with regard to Henry Clay, and Daniel 

| Webster, and Charles Sumner, and Washington Irving, and 
* Janet, arch and wild.”’ 


John Adams, not to mention the immortal “George” or 
1 have searched the wide seas o'er for the original of these | Honest Abe.,” or even the present incumbent of the White 
ies, but both the verse and the name of the author seem to House, and to say nothing of Napoleon Bonaparte. The con- 
ide me. If any reader of Goop HousekEEPING can send clusion of the whole matter seems to be, after all, that our 
- any light on the subject through its columns, I shall be | "es for good or bad are what we make them. : 
ich obliged. —Mrs. Sarah DeW. Gamwell. 
Names are like the “fashion of this world.” They change = 
continually. Many of us remember when the “ie” was con- 
sidered the “creme a da creme of good taste in ending a name. TROUBLED DREAMS. 
ppy were the Nancy’s and the Fanny’s and the Mary’s, | 
they could metamorphose the plebian “y” into the aristo- What vision of grief and fear? 
tic “ie,” and all the catalogues of our fashionable young | ’Tis gone! I awake in the morning, 
ies’ schools blossomed out accordingly. I have in mind | And find you all, all here. 
school, however, that knew not a shadow of turning from The trouble that cried to my pillow, 
plain old names of the grandmothers. On its catalogued ‘That moaned to the weary hours, 
res you would never find Fannie for Frances, Jennie for | Has flown in the light of the morning, 
Jane, Nellie for Ellen, or Sallie for Sarah. Mary was never | In the breath and the sight of flowers. 
changed into Marie, or Nancy into Annie. Katharine was | 
never shorn of its glory by being clipped to Kate, and Caro- 
: stood for what it was worth. 
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What was it came in the darkness,— 


And I know ’twas an ague smote me, 
I bore what was not to bear; 

| And the foe that haunted my footsteps 
regard it asa sign of improvement that the fashion of | Was only a thing of air,— 
ping and shortening names is passing away, or perhaps it A shadow, a wraith of the fancy. 


nly swinging around the circle, to reappear after many | And now, O close and dear, 


s. Certain it is that the babies christened Elizabeth are | os in 7 light = the oe 
> | “hat sti ye are nere,a nere. 
called Elizabeth to the end of the chapter, and not Bessie or es ’ 
Livzie,as formerly. It seems to be more apparent to paternal | What if ye had flown in the darkness? 
minds, and to the public generally, that Frances is a better | when the 
nd my face was set to the shadows. 
name than Fanny, with or without the “ie,” and that Rebecca | 
‘ Ye had stolen for ever away? 
carries with it more dignity than Bec or Beth. Said a young | 
mother, ‘Hubbard and I quarreled four weeks over baby’s | that 
| t now there Is not a care; 
ie. We could not find one name good enough for our | aia Pa ghabe ate. 
tet | With you at my side, my beloved, 
y.” I wondered at that, seeing baby was a girl. There | in 
so many names for girls that carry with them great sig- | . ; “ 
| Strange how we grieve over trifles 
nificance. There is Margaret, which almost deserves to head | 
3 2 And sigh for an easier lot, 
list. If any one who has been blessed by her ancestors | Holding life’s choicest blessings 
sutticiently to bear that name, chooses to shorten it into Mag, | Light, as we held them not! 
. | 
or transform it to Maggie, why let her, that’s all. It means | : Bh 
pearl. There are names like Dorothea and Theodora, which | 
} 


Weak were the tears I shed; 
I slept, and I thought in the darkness 
That one of my flock lay dead. 


ean “ gift of God.” Next of kin are Madora, Mabel. There | 
are old Roman names, all the more choice because not very | 
common; of such are Corrinne, Cordelia, Cornelia, Correlia. | And now, in the hour of waking, 
“{ should never have trouble with girls’ names—it is the I see with a chastened sight, 

boys’ names which puzzle me,” said another young mother. The dream and the weak repining 
“The Henry’s and John’s and Frank’s are so common, and Together have taken flight. 

the Reginald’s and Guy’s and Percy’s sound as if they came And I hasten with heart of gladness 
out of a story book.” | 


The work of the day‘to greet, 
“Exactly, but I happen to know that your mother’s family | For the service of love to my dear ones 


name was Kingsley. Where can you find another name for | Is service for angels meet. 
your son better than that?” 


—Tlda Whipple Benham, 
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PRESERVING WHOLE FRUITS, 


So THAT THEY SHALL BE SOUND AND FRESH AND KEEP FOR AGES. 


| Care not to bruise any 


then zear/y fill up with the cold syrup, 
and now cork down tightly, tie, and put on the fire in the pan, 
etc. (The “time table” for boiling is given below). After 


. La AKE care that the fruit is not too , 
; ripe, is one of the cautions given | the boiling, allow all to get cold in the pan, etc.; take out the v 
% by P. Howard Davisinan article | bottles, wipe them dry, dip the corks in melted wax or rosin, ay 
B in Cassell’s Family Magazine, on and then they are ready to be stored in a cool place, with the bor 
{3 preserving whole fruits. Let | corks downwards. ui 
the fruit be sound and, if pos- | TIME TABLE. 
sible. gathered in the morning. | G of actual 
sreen Gooseberries (** W arrenders are best), 10 minutes, 
Ripe do. (Red or Yellow), * 
mouthed, dry, clean, of equal Geece . 
sizes and the glass must have} Reqd do... . . . . . 8 
nothin places, norcracks. The | White do... 10 
corks must be sound and cut to | Black do., . : 15 
> fit the bottles very tightly. Make | Strawberries (‘ Seedlings ” are best), » 4 8 Edit 
your own botule wax by taking | Raspberries, M 
a pound of red wax (never green) to one ounce of beeswax. | Cranberries (English-grown), 8 
Put both the articles into an earthenware pipkin over the fire Do. (Imported), 10 
to melt, stir well together, and then after the first boiling it is Apricots (whole,Green)* 
ready to dip the heads of the bottles into. ‘Tie down the corked | 
bottles with strong twine before dipping them in the wax, which | 
- should cover the entire exposed portion of the cork. Apples (peeled and quartered), mo vi 
2 The wash-house boiler, the large stock-pot, or the deepest Paine (do.) White, 15 os 
é fish-kettle, will answer equally well for the boiling operation Do. (do.) Pink. 15 . 
«: so long as a flat grating is put inside, so that the bottles Do. (whole, sva//), 18 “' 
may stand gwzzfe perpendicularly. Fill the vessel with enough Plums,* 15 
: water to come a little more than half as high as the bot- | Damsons,** ms * 
oS tles; then cover the latter with a wet cloth, put on the lid Greengages,* 5S” dit 
of the boiler or pot, and allow all to commence to heat up to | Barberries, 
boiling point. Cherries (** Kentish Reds” are best), 10 . ets 
To successfully accomplish preservation z/thout sugar, the Do. (Black), 
procedure is this: Fill the clean, dry, wide-mouthed bottles 
4 with fresh, sound fruit of any kind. Add nothing—not even All fruits marked (*) should be slightly “docked” or pricked = 
¢ some water (which many people foolishly do), because it | with a “docker” before being put into the bottles. A sim S} 
i spoils the flavor of the fruit, makes it “ pappy,” and in no way | “docker” can be made in the following way: 
P adds to its preservation. Be sure that the fruit is well and Take a good sound bottle-cork, and cut off a slice of its end — 
2: closely packed in, and then ram the corks (best quality, not | about half an inch thick. Force through the flat side of 
bungs—the latter are cut z/t# the grain of the cork instead , slice about twenty strong pins till their heads are level w ” es 
of across it) tightly down into the necks of the bottles till they | the cork. Now fasten this piece of pin-studded cork upon i 
are level with the glass. Now secure the corks perfectly with | larger piece from which it was cut (by driving in two or tl a 
Ne stout twine, and after putting the bottles into the bags, stand | drass tacks), and in such a way as to hold the pin-heads t re 
. them in the pan or boiler of cold water. Let the water nearly, | and allow the points to protrude. Do not “dock” the f prit 
bs but not quite, reach the shoulders of the bottles, and stand | too much, but be sure to touch the stone each time. i0t | 
~ the pan, etc., on a moderate fire, and allow the water to come | Green apricots should be used before the stone is formed, 
2 up to the boiling point. Next boil gently for just ten minutes; | and are very difficult to bottle. Currants are to be nij 
: remove from the fire, and allow all to get cold. Now remove | off close to the stalks with scissors. Strawberries and rasp- ait 
: the bottles, wipe them dry, and then dip the corks into either | berries should be neither crushed nor jammed, and the s 7 W 
melted rosin or melted bottle-wax—taking care to cover every | for them should be a little sweeter than usual. The kernels oe 
part of the cork—and the fruit will keep for years, if required. | of apricot stones should be removed and soaked for an hou delie 
Supposing, however, we have to deal with stone fruit—such | in cold water before adding to the fruit. Parboil the halves ‘ hi 
; as damsons, plums, etc.—we must pursue slightly different | of peaches for three minutes in the syrup, before bottling, s sy 
s tactics. To do these nicely, we must take the fruit before it | as to take off the skin easily. Pineapples should be cut ne V 
Th is quite ripe, and it must be dry and sound. Pack the bottles fingers with, not across, the grain. Drop peeled apples Ni 
rather closely, but not tightly, with fruit, and cork them a | cold water, in which a very small quantity each of alum ane 
little looser than previously directed ; bag them; put them in | citric acid has been dissolved; this improves the flavor and a 
eS the pan of cold water only little more than /4a/f way up the | keeps the cut edges quite white. Pears are treated the s ; aa 
#3 outside of the bottles. Now let the water heat gently—very | way, but are parboiled in the water, without actually letting " tiff 
‘ gently—up to boiling point, and then keep it so for exactly | boil. Let the water strain off in a colander, re-parboil in cold. suga 
(i three minutes, when remove the pan from the fire, and allow | fresh, plain water and after straining do so again. hot n 
ros) its contents to become quite cold. Then cork the bottles | Plums are “docked” and each one at once dropped into ito 
i down tightly ; tie them, dip into rosin or wax, and stand in a | the pan of hot syrup just as it comes from the fire. After the and | 
f cool, dry place. They will then keep for ages. | plums have remained in the hot syrup for an hour, ren be o 
‘ The preservation of sweetened fruits may be simply per- | pan and fruit and let all stand under cover until next ay. Serve 
1, formed. First make such a quantity of syrup with loaf sugar | Red and black cherries require no treatment beyond the cart Bu 
. and water as may be required, to any strength of sweetness | ful removal of stems. White cherries are preserved wit! half 
vi you may fancy (twenty-two degrees by the syrup gauge is the | an inch of stem left on; the syrup is sweeter than usual an¢ Eedite 
best), and allow it to get cold. Of course you will skim it | in it is stirred a quarter of an ounce of alum to every qual Th 
while boiling. Now fill the bottles closely with fruit—taking | bottle of fruit, to keep the cherries in good color. July: 
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THE 00ZY OORNER. 


[/n this corner we propose to have pleasant gossip with our readers and | 
wrespondents, in passing matters of household interest, and that it may be | 


made an instructive and profitable Household Exchange, we invite corres- 
pondence of inguiry and information on all subjects of general interest and 
to the Homes of the World.|\—Goop HOUSEKEEPING. 
VIENNA BREAD. 
Editor of GOOD HOUSEKEEPING: 
Can any of the “Cozy Corner” readers give me a recipe for 
Vienna bread, one they have tried and know to be good. 5. 
WORCESTER, MASS. 


MRS. OWEN’S BEEFSTEAK PUDDING. 
Editor of GOOD HOUSEKEEPING: 

Will Catherine Owen please tell me whether, in the recipe she 
gives for boiled beefsteak pudding, the bowl should be covered 
vith water. R. 

ATLANTIC City, N., J. 


RUSTLESS IRON PIPES. 
Editor of GOOD HOUSEKEEPING: 

Please ask, through the columns of Goon HOUSEKEEPING, 
vhere “ wrought iron pipes made rustless by the Bower-Barff pro- 
ess, as described by W. P. Gerhard in Goop HOUSEKEEPING, 
Vol. 3, No. 4, can be obtained. A prompt reply is requested. 
West CHESTER, Pa. 

SOMETHING MORE NEEDED. 
Editor of GOOD HOUSEKEEPING: 

In H. Annette Poole’s article, “ Dinner Pails and Lunch Bas- 
kets,” in Goop HOUSEKEEPING of August 20th, I noted that the 
ecipe for “ Hermits” is given “without butter.” My experience 
onvinces me that the best results is had in the use of one-half 
cupful of butter. The amount of milk to be used was not specified, 
jut the rule calls for a good tablespoonful. me 

SPRINGFIELD, MAss. 


Editor of GOOD HOUSEKEEPING: 

May I be informed, through Goop HOUSEKEEPING, how to rid 
my house of moths? They do not get into my furniture, but into 
the carpets and clothing. Every fall I have carpets taken up and 
steamed around the edges, have floors scrubbed with alum water 
wr carbolic acid, have smoked closets with sulphur, but in the 
spring they fly. Is it true, if once they get into a house they can- 
not be destroyed? A DISTRESSED HOUSEKEEPER. 


CREOLE COOKERY. 
Editor of GOOD HOUSEKEEPING: 

We have been much interested with the articles in Goop HousE- 
KEEPING on “Creole Cookery,” by M. A. B. My attempts with 
“ Gombo fevis” (okra) have been quite successful and have highly 
delighted my husband, who lived in New Orleans for some years 

i his boyhood. I would like to offer hima dish of the “ Gomdéo 

’,” so would feel very much obliged to any one who would tell 
me where the 7/¢ fowder can be obtained. M. M. 

NEw YorK CITy. 


Editor of GOOD HOUSEKEEPING: 

Scald one quart new milk in double boiler. Meantime beat until 
tiff the whites of four eggs, and add to them three tablespoonfuls 
sugar and one teaspoonful vanilla or other flavoring. Pour the 
hot milk slowly upon this mixture, beating all the time. Then pour 
into buttered teacups, set these in a dripping-pan of boiling water 
and bake in the oven half an hour or until firm. The heat should 
be only moderate. Pack on ice and turn out on sauce plates to 
serve. S. M. W. 

BURLINGTON, Iowa. 


A ROSE POT POURRI. 
Editor of Good HOUSEKEEPING : 

The recipe for a rose pot pourri in Goop HOUSEKEEPING of 
July 9th, No. 57, is just what I have been seeking. It is now too 
late for this year’s roses, but I shall try it another season. Will 
“ Puritan ” kindly tell me how one is to manage to let the salted 


| more affected in America than in any European country. 


rose leaves “lie a week” if one adds to them every day? This 
was and is my trouble. Must one keep each day’s picking sepa- 
rate, or will it do to add the spice to leaves in different degrees of 
dryness? For example, if the latest picking had lain a week and 
the first two weeks and the intermediate ones various lengths of 
time, could the spice be added to all at once, or must each day’s 
collection be a separate “doing?” An answer will much oblige an 
BuFFALO, N. Y. ANXIOUS INQUIRER. 


Editor of GOOD HOUSEKEEPING : 

I fancy that the same difficulty which has assailed M. E. B. has 
been felt by many others. The use of the toothpick was always 
I say 
was, for I think that it is an article which is but little used at the 
present time. At dinners given by our best families the toothpick 
has no place either in the dining-room or drawing-room. In its 
pristine glory, indeed, it exists only in the hotels, which institutions 
are always the last to allow any relic of pseudo-gentility to depart. 
It would be hard to give the exact reason for its decade, except, 


| perhaps, that it follows in the general line which Goop House- 


KEEPING leads, of abolishing all evidences of the fact that eating 

is a function which we share in common with all animals. It has 

its place, however, for if all foreign matter is removed from the 

teeth by means of toothpick and brush each time that the toilet is 

made, no dentist can complain. DOROTHY DAVENPORT. 
Boston, MASS. 


SLICED ONION AND CUCUMBER PICKLE. 


| Editor of GOOD HOUSEKEEPING: 


| stir all up from the bottom of the jar. 


I have taken GoopD HOUSEKEEPING from the first number, and 
I do not believe I could get along without it. It has helped me 
out of manya tight place. How I envied “ Mollie” her knowledge 
in managing. I want to ask of some one of your contributors a 
recipe for sweet green tomato pickle. I have just finished making 
my winter supply of sliced onion and cucumber pickle made from 
a recipe used by my husband’s great-grandmother. Perhaps some 
one would like it. Slice one peck of cucumbers and one-half peck 
of onions; let stand over night in salt. The next morning wash 
off salt, and in a stone jar put a layer of onions and cucumbers and 
on each layer sprinkle white pepper, mustard seed, and a little 
powdered cinnamon; continue this until the jar is almost full, then 
to a half gallon of vinegar take one pint port wine and a half pint 
of olive oil, pour over the pickle, and every morning for two weeks 
My husband does not think 


| he can exist without this pickle. Hoping the GooD HOUSEKEEP- 


| 
| 
| 
| 
| 
| 


ING will last forever, I am, J. H. B. 


WAYNE, IND. 


IN TROUBLE ABOUT HER COFFEE. 
Editor of GooD HOUSEKEEPING: 

Before I send you my query, I wish to tell you what a perfect 
delight your journal istome. I ama young housekeeper, to whom 
your suggestions and practical recipes are a boon, and Goop 
HOUSEKEEPING is one of my chief works of reference. I have 
been intensely interested in the article on “ Six Cups of Coffee,” 
and the coffee problem is a most serious one in our little house- 
hold. I want to tell you how we prepare it, and then ask 
Catherine Owen, or Mrs. Campbell, why our coffee is not as it 
should be? Our coffee pot is what is called ‘“ The Boss,” which is 
a nickel plated pot in three sections. The upper section is the pot 
proper, which contains a strainer made of coarse unbleached ma- 
terial. The circular accompanying the pot requires that the coffee 
should be ground like flour, and that the bag should be rinsed only 
in cold water. I buy my coffee of one of the most reliable grocers 
in the city, who is also agent for this coffee pot. The coffee is half 
Mocha and half Java, the best I can get, and yet our coffee is poor 
and ungrateful to the taste. I have personally overseen it, although 
my cook is thoroughly competent and absolutely reliable. We 
both give the pot itself the most scrupulous care, and yet the coffee 
has a bitter, unpleasant taste. We use a teaspoonful of coffee for 
each cupful of boiling water. I should be under everlasting obli- 


gation to Goop HousEKEEPING if it will help me to solve this 

problem, for seven-eighths of our pleasure at table is spoiled by 

poor coffee. 
CuIcAGo, ILL. 


P. W. M. 
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FoR THE CHILDREN OF 


Goop HouSEKEEPING 


QUIET HOURS WITH THE QUICK WITTED. 


THE HOUSEHOLD AND THE 


CHILDREN OF A LARGER GROWTH 
AS WELL. 


[Contributions for this department are now in order, the only proviso 


being that everything submitted shall be fresh and entertaining.] 


47.—AN ANAGRAMMATICAL LITERARY RECEPTION. 


The solution of this Anagram calls not only for the name of each 
author, but for the title of the work of each, the list of the latter 
being here printed without regard to their proper location. 
is to say, the authors are numbered, but the titles of works are not 
in proper positions, the perfect solution calling for the placing of 
each work in the second column against the name of its author, as 


numbered in the first column. 


In consideration of the widely extended circulation of Goop 
HOUSEKEEPING, and in order that all our readers may stand as 
nearly as possible on the same footing in regard to the matter of 
time in which to work out the solution, the Prizes, as detailed 
below, will be awarded by date of postmark of letter containing 
solutions, instead of date of being received at this office, as here- 


tofore. 


NAMES OF AUTHORS. 

1. Lame Jim Deels. 

2. Ah, Normal Drain. 

3. It’s to maul coal. 

4. Clare L. Wilton. 

5. Raw Timothy. 

6. Who will see mad Allin? 
7. Liar, send checks. 

8. Nab through door. 

9. Will likes coin. 
1o. Ah, Cyril Macey. 
11. Leave the trader wed. 
12, Tarent, the boss. 

3. Build R.R.downat Westerly. 
14. Lucre means war. 


15. Ma,noisy Bob hunga Maltacat. 
a y > 


16. Hotel with Hanna near. 
17. Real golden ape. 
18. H., send our mail cars. 
1g. Or scarlet twist. 
20. Sung a dice solo. 
21. I please a raw silk hem. 
22. Amy, I awake, catch me like 
Pearl. 
3. Gin from Geneva, Ellen. 
4. A dog made me spry. 
25. Let her buz past the pails. 
6. Real wagon Greece. 
27. Rol, fear my trance. 
28. True, Ma, hear it rain. 
29. Justin L. Thormal. 
30. Saw D. bleed Maria. 
31. Tell Mary Billi can win U. 
2. Relent her blow. 
33. We rule a tobogin. 
34. Ben, we cry hard here. 
35- Then lames her. 
36. Call her verse. 
37- Vowing I shant grin. 
38. Trace one whine. 
39. See my nag fling Ma. 
40. Or we mind Balam. 
41. Hear Jo roar gilt. 
2. Join the left rear wing, eh? 
43. Father Bert. 
44. So dace cured her. 
45. Old J. Gould rares. 
46. W. D. Howells, Lawn Forge 
Troy, N. H. 
47. Daniel Drown, 


NAMES OF BOOKS. 
Often shot old news girls. 
Wagnay Hotel. 
A corn then lives. 
Miss L. Hern is tough. 
Louis Crano. 
Call your tin glitter. 
I Hold the Fort mania. 
Lose a knot in her term. 
Ah, I got fish late. 
The Fort Town Bride. 
A line of his fable. 
O, see the sex flirt! 
Is a war horse call. 
Hertuneis The Royal Drummer. 
We ate cold stilt. ’ 
Done so half trying. 
Sunday eat a thorne. 
Eat apple, this is my food. 
They, no other. 
Sign the fourteen scores. 
If they sat no more. 
Who hoed Nelly’s beets ? 


Curls cut, end last care, I’m sure. 
And I run on to sip. 

F. P. Heron’s Indian pills. 
H. R. H. Wild Pete win a ring. 
Fire Lou’s age. 

Margaret E. Sand. 

Mr. L. Hunter made our rags. 
Her local sand. 

Hire a potato insurer. 

Loud angel thrones. 

Notice her tushes. 

I first aid my foes in Ware. 
Oh, forget an hour. 

I file an event. 

Forges show no teeth. 

Ann he came to swear. 
Lately a Negro man. 

I give our inland to Leon. 
Tony’s wormy. 

Mr. Deen’s flag. 

Tell me no wit. 

Take gin but rarely, B. F. 
Ships on top of sea. 

Fish till we dine. 


O, there is rye in one glass. 


That 


NAMES OF AUTHORS. 
48. Then order whip too. 
49. O, I get warm, dear. 
so. A deep city main ran. 


NAMES OF BOOKS. 
Their folded leaf. 
Rub Andy’s bush. 
Came to her in a barn. 
PRIZES.—FIRST. 
“ MILES STANDISH’S COURTSHIP,” 


> 


A beautiful etching, appropriately framed, valued at $30, from the 


| celebrated art publishers, James S. Earle & Sons, 816 Chestnut 
| street, Philadelphia. 


SECOND. 
LARGE TERRESTRIAL GLOBE. 

This globe is one of the best made, with all latest improvemenst 
and mounted upon an iron standard. The maps are new and put 
upon a prepared composite groundwork. It was manufactured by 
Charles W. Holbrook, Windsor Locks, Ct. 

THIRD. 
MIKADO TOILET SET, 
Combining large French Plate Bevel-edge Mirror, extra large Pure 
Bristle Hair Brush and Comb, in handsome box, manufactured by 
the Florence Manufacturing Co., Florence, Mass. 
FOURTH. 

The following list of FRuirs and PLants: 3 “ English 
Clematis” two years old; 1 ‘“ Empire State” grape, two years 
old, extra; 1 “ Niagara” grape, two years old, extra; 12 “ Fay’s 
two years old, extra;1 “*Ampelopsis Veitchie,” the 
finest climber; 1 Russian” apricot tree; 1 “ Champion” quince 


currents,” 


tree ; 3 best hardy roses, three kinds. These are from the nursery 
of D. C. Wildey, 169 Madison avenue, Albany, N. Y. 
FIFTH. 
GOODHOLMES’ DOMESTIC CYCLOPEDIA, 
The best and most popular work of its kind. Published by C. A. 
Montgomery & Co., New York. 
SIXTH. 
The Q. Q. Common SENSE, CONDENSING COFFEE Por. 
This coffee pot is the result of experience and experiments, and 
is practical, economicaland sensible. Manufactured by The W. A. 
Krag Co., 93 Wall street, New York. 


48.—HIDDEN SQUARE WORDS. 
(Are concealed in the following sentence, forming a perfect square word.) 

He gazes toward the lone beach on the distant hillside, and 
thinks how happy he should be could he but own all those and 
fertile fields. 

49.—HOUR GLASS. 

1. False opinion. 
2. Ina misshapen way. 
3. An idle talker. 
4. Orderly arrangements. 
5. A physician (0ds.). 
6. <A vessel. 
7. Myself. 
8. A fluid. 
9. To dispose of. 
o. Containing melody. 

11. Authorized. 

12. The trench along a railway. 

13. Want of learning. 

The centrals read downwards, give the name of a writer on sub- 
jects of domestic interest. 

50.—CONUNDRUMS. 

Why are jokes like nuts? 

If a woman will not do as you desire, what combustible material 
should you use? 

Why is a watch-dog larger at night than he is in the morning? 

What is that if you name it, you break it? 

When is the pleasantest time to study the book of nature? 

What relation is a door-mat to a door? 

Why is a shoemaker like a true lover? 

What is the difference between a hill and a pill? 

What was Eve made for? 
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HouSEKEEPING. 


EDITOR'S PORTFOLIO. 


EDUCATION IN COOKING. 


If it is proper and desirable to educate boys in the use of 


SPRINGFIELD, MAss. SEPTEMBER 17, 1887 


7. New York City, | hand tools, it is equally proper and desirable, if not more so, 
: | to educate girls in the science of cooking by giving them a 
Registered at Springfield Post-Ojjice as second-class mail matter. | 


__. | practical training in the use of a cook’s utensils and in the 


\l communications for the Editorial Department should be addressed to the | methods followed. This idea is likely to be followed in the 
Editor of GooD HOUSEKEEPING, Springfield, Mass. | course of public instruction in New York, now that Mrs. Agnew 
iis issue of Goop HOUSEKEEPING is copyrighted, but our exchanges are | 


ted to extract from its columns—due credit being given—as they may desire, and Miss Dodge, both of whom have been prominent in the 
save the contributions of Miss MARIA PARLOA, all rights in these being espe- 

= ‘ The work of the New York Association for Technical Edu- 
cation shows what can be done in this line. 


stage stamps must accompany all contributions sent for editorial considera- 6 : 
. when the writers desire the return of their MSS., if not accepted. servants are put 
through a course of training here and school girls get the same 


instruction as a regular part of their school training. A class 


» special papers which appear in Goop HOUSEKEEPING will be written 
ressly for its pages by our selected contributors, and,—with rare exceptions,— 
entire Table of Contents will be served up from our own larder. Whenever 
we borrow from a neighbor a bit of this or a bite of that, we shall say where such 
bit or bite came from, and to whom it belongs. 


| cooking schools of the city, are Commissioners of Education. 
| 


of twenty-four is provided with a gas stove for each pupil, and 


To ALL NEWSDEALERS. 


tail Newsdealers can send their orders for Goop HOUSEKEEPING to the 


the members are conducted through the mysteries of prepar- 
| ing the same dish, all now made plain. 


News Companies from which they procure their regular supplies and have them During the winter a programme of work is followed. One 
It will be furnished regularly by the following companies: American | evening is devoted to macaroni, another to soup, or bread, or 
News Co., International News Co., National News Co., New York News Co., | 


York ; American News Co., Denver, Kansas City, Omaha and St. Paul; 
Brooklyn News Co., and Williamsburg News Co., Brooklyn; Baltimore News 
Baltimore ; Central News Co., Philadelphia; Cincinnati News Co., Cin- 
Cleveland News Co., Cleveland; New England News Co., Boston; 
ern News Co.. Chicago; Pittsburg News Co., Pittsburg; Washington News 
Washington, D. C.; Newark News Co., Newark; St. Louis News Co., St. | yay for a lesson. The results of the experiments are eaten at 
; New Orleans News Co., New Orleans ; San Francisco News Co., San | 
sco; Rhode Island News Co., Providence; Albany News Co., Albany; 


meat roasting, or potato boiling, etc. Ten cents a lesson is 


charged for instruction of men, who attend in the evening. 


Housewives look at the programme, and when the topic is 


| something that they are specially interested in, they attend and 


the end of each one, and the pupils who have shown a want 


ern News Co., Troy; Detroit News Co., “Detroit ; Montreal News Co. | of skill are made to suffer for it. 
Montreal; Toronto News Co., Toronto and Clifton, Canada. es . : : 
: 7 | The working women’s clubs, of which there are a dozen or 
CONTRIBUTORS TO GOOD HOUSEKEEPING | more in New York, all have instruction in cooking. Each club, 
WILL PLEASE Nore Now AND FoR ALL CoMING TIME also, keeps a record of employers who need assistance and of 
7¢—All contributions for publication will be considered and girls who are out of work. Lectures are given on cooking, 
d upon at the editor's earliest convenience after being re- dressmaking, health, economy in buying and housework, in read- 
A. ing, writing and other common branches. The first of these 
:at—Accepted manuscripts will be printed at such time as ‘the | Clubs was organized in 4 
ct matter of each paper may be found pertinent and proper In Philadelphia, too, the same movement toward education in 
in context with other papers of same issue, to the end that— cooking is progressing. The New Century Cooking School has 
“Variety, which is the spice of life,” and an appetizing seasoning | Shown the possibilities of economy in cooking. A nine-cent 
as well to our Bills of Fare—may be successfully introduced— dinner was given to twenty-five persons, the following being the 
t—Goop HovusEKEEPING has reached a circulation, both in | bill of fare, with cost of each item: 
numbers and circumference, that it makes it a necessity to put Pea soup—beef 9, peas 5,seasoningt, . . . . $015 
“copy ” into the hands of its printers, for each number, four weeks Veal Croquettes—veal ro, milk 4, butter 5, eggs 2, crumbs 
be the date of issue, in order that remote subscribers and 
Irish Stew—mutton 15, potatoes 3, onions 2,_ . 20 
newsmen may have their copies in hand and on sale a few days | Pork and Beans—pork 20, beans 10, + 
before the publication date— Curley Potatoes, 06 
/hat—Each contribution will be paid for by check bearing even | Cold Slaw—cabbage 1o, dressing 5, 15 
date with the issue of the number in which the contribution is | Stewed Lentils, .  - + 05 
published— Macaroni “mac aroni 10, cheese 8, : 
That—A i ‘lv i ly th Rice Pudding—rice 2, milk 16, raisins 5, sugar . 26 
That—A ret scri >cessarily 
Apple Dumplings—apples 12, potatoes 6, flour 3, sauce 9, 30 
is not meritorious, or that it would not be accepted by publications Coffee and Milk-—coffee 15, milk8, . . . . . 23 
of a different nature, or an editor of different ideas from our own— Bread in soup 2, Parker House rolls ro, . ‘ ; 12 
?¢—A return of a manuscript with a printed slip announcing The New Century Club published an account of how this 
its non-appearance on the ground of not being available, or for the dinner was cooked and the affair led many husbands to try to 
re n a e edi id er is a i yer, is si y . 7 . 
| cut down the kitchen allowance. Two or three years ago the 
a necessity of circumstance and nota discourtesy in any sense of | 
ae 7 7 y | school offered to give free instruction to girls who would give 
the term— 


| a pledge that they would go into families as cooks, but not 
That—To write a letter of explanation with every returned man- | _ . 


applied. 
uscript would require more time than a busy editor has at disposal | O° 
The work of the cooking schools of New York has been highly 
and would be a ruinous tax upon both time and labor— 


That—Writers who may wish to have their manuscripts returned successful. In them several hundred children get instruction in 


plain cooking every year. The aim is not only to make better 


in case of non-acceptance, must enclose return postage with their 
Communications. A// manuscript unaccompanied with return 
hostage, in case of not being retained for use, will be filed away for 
safe keeping “ until called for.” 


cooks, but economical cooks. An attendance at one of these 


schools twice a week for a few months is sufficient to teach a 


pupil how to cook the dishes in common use in the proper way. 


? 
i 
| 
| 
eg 
= 
ist 
ut 
I 
Be 
ire 
by 
sh 1 
urs 
y’s 
he 
ice 
ry 
A, 
nd 
A. 
td 
? 


LIBRARY LEAFLETS. 


BRIEF EDITORIAL MENTION. 

Hot weather has its compensations as well as drawbacks. 
There is no bothering with overcoats, overshoes, and so pe the Few people will read this little story without finding something 
gas and water pipes are not frozen; your horse can move if he is | in it which they can take home to themselves. Fortunately, al! 
not sharp calked ; and then there is all the fruit and the berries | slanders do not end in so tragic a manner as does the one in ques 


and the green vegetation, the beautiful landscape and thousands | tion, told in the first person and written by Edna Lyall. Mrs. 
O’Reilly, a gossipy denizen of a dull country town, starts a story 


of things that are enough to make you forget that hot weather is : abe zi Doge 5 
id . 8 t y & L h born partly of her imagination, to the effect that Sigismund Za 
here at all, if you only enjoy them as you may. Let the weather | }...14; 4 Pole, spending the summer in Middleton, is inclined 


come as it does. As an old countryman of sound sense said the | towards Nihilism. The story grows as it is bandied from mout! 
| to mouth, until in a short time he is put down as a Nihilist, a 


THE AUTOBIOGRAPHY OF A SLANDER. 


other day, “It is fortunate that no man has the making of the | 
weather, for if he did, he would bethe only one suited with it; 
while, as it now is, a large majority of the people are satisfied with it 
most of the time. ‘“ These people who find so much fault with the 
weather virtually confess their neglect to adapt themselves to it. 


The ptomaine poisons arising from putrefaction were discovered 
by aGerman chemist, and have been known for some years, but | 
the ignorance of newspaper correspondents ascribes their discov- 
ery toa man in Michigan, who utilized the old German demon- | 
stration of the fact in connection with putrefied milk and called | 
the milk poison tyrotoxicon. Now that public attention has been 
directed to the source of this poison, wide currency has been 
given to the cases of ice cream and other milk poisoning that 
occur in various parts of the country during hot and warm weather. | 

Milk that has been allowed to stand 48 hours before using is | 
dangerous. A great deal of the milk delivered in New York city 
by farmers from a considerable distance away is 36 hours old at 
least when the milk peddlers receive it. They get it early in the | 


morning and much of it was milked in the evening of the second | 
day previous; the rest of it is 24 hours old. But the farmer can- | 
not always send all his milk; there may bea part of a can left | 
over, and this he sends the next time, so that there is likely to be 
part of the milk sold in the city when it is 48 hours old. More 
than this, milk that is kept in a city store has an opportunity to | 
become still older and to pass even beyond the point of possible 


danger to that of probable danger. 
It is a peculiarity of these poison crystals found in milk that has 


mixed with pure milk, will make it all poisonous. The poison has 
exceeding virulence, and a quantity of it that can hardly be seen, 
it is said, will have almost fatal effect. It is worth while to look 
out for your milk supply. 


TWO OF MANY. 
Editor of GOOD HOUSEKEEPING: 

Please send to me by return mail one copy “ Perfect Bread,” one 
copy “ Key to Cooking.” My file of Goop HOUSEKEEPING is at 
my city home, and I cannot afford to be without Mrs. Owen’s val- 
uable advice here, where every cook is liable to leave or “strike” 
any moment. I find that a knowledge of kitchen lore on the part 
of the mistress is the best check for impertinence or “ airs ” from 
hired cooks. Wishing you continued success in your good work, 


I am respectfully yours, Mrs. E. W. M. 
QuINcy, MAss. 


Editor of GooD HOUSEKEEPING : 

I cannot forbear thanking you for the good influence your val- 
uable and thoroughly practical magazine is exerting in so many 
homes all over the country. It fills a unique and much felt want, 
and is a power for good. I find every number full of valuable sug- 
gestions and learn something new from each one. I wish it great 
success. Cordially yours, Li.<c 

Carlo, ILL, 


Socialist, and one of the number concerned in the assassinatio: 


| of the Czar. Zaluski is called to Russia on business, the story 


precedes him, he is arrested, cast into prison, and dies, leay 
ing a beautiful Middleton girl with a broken heart and ship 
wrecked life. 

The little story carries a powerful moral in its wake, which al! 
may heed. The moral may be found at the opening of the fift! 
chapter, in the words of Thomas 4 Kempis: “Also it is wise no 


| to believe everything you hear, nor immediately to carry to th 


ears of others what you have either heard or believed.” The story 
as a story, is well and attractively written. New York: D. Apple 
ton & Co. Price twenty-five cents. 


THRALDOM. 

This last novel, by Julian Sturgis (Hawthorne), is possessed \ 
a decidedly original plot, which has been developed with no sma 
amount of skill. Some of the characters are well drawn, partic 
larly the two Tom Fanes, father and son, both excellent specime: 
of the English squirearchy, and Mr. Mervyn, the shrewd, go 
hearted, but rather self-reliant, merchant. Mrs. Vere, the hor 
keeper and mesmeric mother, on whose malign influences the p 
hinges, is a rather feeble and conventional creature, and the Ob 
negress is more grotesque than the terrible creature the autho 
tended she should be. There is some confusion in leading up 
the denouement, and the improbable is too frequently brought i: 
play; nevertheless, the story is superior to the run of sumn 
novels, and will be read with interest. New York: D. Applet 
& Co. Price fifty cents. 

A CHAUTAUQUA IDYL. 
Mr. Edward Everett Hale was right when he spoke of t! 


| charming little book, by Grace Livingston, as a poem; “for p: 
| it is,” he says, “excepting that it is not in verse or in rhym 
begun to putrefy, that a few of them generated in such milk and | 


And he adds: “I cannot but think that if the older and n 
sedate members of the Chautauqua circles will read it, they 

find that there are grains of profit in it; hidden grains, | 
haps, but none the worse for being hidden at the first, if t! 
only discover them.” By making use of the birds, the flow 
the fishes, and the squirrels as characters, the author tries to s! 
the real underlying spirit of the Chautauqua movement. The 
ume is beautifully printed and illustrated. Boston: D. Loth 
Company. Price seventy-five cents. 


This is a story for girls, by Christina Goodwin, and the opening 


| pages are descriptive of life at a country boarding-school. In the 
| first chapter the principal characters of the story are introduce: 

| a group at the close of the school term, and their conversa 

| gives a clue to their different characters and aspirations. | 
chapters develop their different courses of life as shaped by 
cumstances and inclination. It is not as a story alone that “After 
School Days” is charming. There is strong moral fiber in it, and 
there are scattered through its pages apt suggestions as to tlie 
vital things of life which cannot but set readers to thinking. Bos- 
ton: D. Lothrop Company. Price one dollar. 


Harper & Brothers have notified Collector Seeberger of Chicago, 
of their ownership of the copywright of Gen. Lew Wallace’s Sev 
Hur, and ask protection therefore against violation of the law. 
This action by Harpers is prompted by the knowledge on their 
part that the volume is now being published in Canada, with a view 
to its importation into the United States. 


rh 
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The following beautiful lines were written by a young 


GATHERED HERE AND THERE. 
THE END OF THE WAY. 


lady in Nova Scotia, an invalid for many years. 
My life is a wearisome journey, 
I’m sick with the dust and the heat; 
The rays of the sun beat upon me, 
The briars are wounding my feet. 
But the city to which I am journeying, 
Will more than my trials repay,— 
All the toils of the road will seem pothing 
When I get to the end of the way. 


There are so many hills to climb upward, 
[ often am longing for rest; 


But He who appoints me my pathway 
PI Yt j 


Knows just what is needful and best. 
I know in His word He has promised 
That my strength shall be as my day, 


And the toils of the road will seem nothing 


When I get to the end of the way. 


Ile loves me too well to forsake me, 
Or give me one trial too much; 
All His people have been dearly purchased, 

And Satan can never claim such. 


lty-and-by I shall see Him and praise Him 


In the « ity of unendi Zz 
And tl 


When I get to the end of the way. 


> toils of the road will seem nothing 


When the last feeble step has been taken, 
And the gates of the city appear, 
And the beautiful songs of the angels 


Float out 


on my listening ear; 


When ali that now seems so mysterious 
Will be plain and clear as the day; 


Yes, the 


toils of the road wili seem nothing 
When I get to the end of the way. 


hough now I am footsore and weary, 
I shall rest when I’m safely at home; 


I know I'll receive a glad welcome, 


For the Saviour Himself has said “ come.”’ 


, when I am weary in body 
And sinking in spirit, I say, 
\ll the toils of the road will seem nothing 


When I get to the end of the way. 


1g fountains are there for the thirsty; 


Chere are robes that are whiter and purer 
Than any that fancy can paint. 

Phen 

il 


rhinking often, through each weary day, 


try to press hopefully onward, 


The toils of the road will seem nothing 


When I get to the end of the way. 


A MILESTONE. 


\s the first big pattering drops that fall, 


Make us shiver and start, and as they warn us all 


With a splash on the lattice pane, 


Of storm and of coming rain; 
) it is with life, when we are growing old, 
And age steals unaware, 


We shiver and start, if the truth were told, 


t the sight of our first gray hair. 


\Ve mark not the light of our noonday hours, 


Like the first streaks the dawn doth bring; 


We hail not the birth of our summer flowers 


ut we sigh as we note the brown autumn leaf, 


\ 


As we do the first snowdrops of spring. 
in the bleak winter wind we look with grief, 
Though it howls through the branches bare, 


And behold nature’s first gray hair. 


ray hairs may come when the beaming eye 
Has none of its brightness lost,-— 

\hen with buoyant heart we would fain deny 
Youth’s Rubicon has been crossed. 


ere are cordials for those who are faint; 


| 
| 
| 


Goop HouskKEEPING. 


Yet the ivy-clad trees look young and green, 
Though the sapless trunk may be there, 

And naught of decay on our cheeks may be seen 
When we witness our first gray hair. 


Come early, come late, like a knock at the gate, 
Is that first soft silvery thread; 
And it joins with its silence the years that await 
With the years forever fled. 
It silently tells us we’re journeying on— 
It silently questions— where? 
O faithless milestone! were the truth but known, 
As seen in our first gray hair. 
Unidentified. 
THE SLEEPING CHILD. 
My baby slept—how caim his rest, 
As o’er his handsome face a smile 
Like that of angel flitted, while 
He lay so still upon my breast! 


My baby slept—his baby head 
Lay all unkiss’d ‘neath pall and shroud; 
I did not weep or cry aloud 

I only wished I, too, were dead! 


My baby sleeps—a tiny mound, 
All covered by the little flowers, 
Woos me in all my waking hours, 


Down in the quiet burying-ground. 


And when I sleep I seem to be 
With baby in another land— 
I take his little baby hand— 
He smiles and sings sweet songs to me. 


Sleep on, O baby, while I keep 

My vigils till this day be past! 

Then shall I, too, lie down at last, 
And with my baby darling sleep. 

Field. 
NOT KNOWING. 
Heb. xi. § 

I know not what will befall me, 

God hangs a mist o’er my eyes, 
And o’er each step of my onward path 

He makes new scenes to arise ; 
And every joy He sends me 

Comes with sweet and glad surprise. 


I see not a step before me, 

As I tread the days of the year, 
But the past is still in God’s keeping, 
The future Ilis mercy shall clear, 
And what looks dark in the distance 

May brighten as I draw near. 


For, perhaps, the dreaded future 
Is less bitter than I think; 

The Lord may sweeten the water 
Before I stoop to drink; 

Or, if Marah must be Marah, 
He will stand beside the brink. 


It may be He is keeping, 
For the coming of my feet, 
Some gift of such rare blessedness, 
Some joy so strangely sweet, 
That my lips can only tremble 
With the thanks I cannot speak. 


O restful, blissful ignorance ! 
’Tis blessed not to know,— 

It keeps me quiet in those arms 
Which will not let me go, 

And hushes my tired soul to rest 
On the bosom that loves me so. 


So I go on, not knowing,— 
I would not, if I might,— 

I would rather walk in the dark with God, 
Than go alone in the light; 

I would rather walk with Him by faith, 
Thar. walk alone by sight. 


| While yet I journey through this weary land, 
| Keep me from wandering. Father, take my hand, 


My heart shrinks back from the trials 
Which the future may disclose, 
Yet I never had a sorrow 
But what the dear Lord chose; 
So I press the coming tears back, 


With the whispered words, ‘‘ He knows.’ 
—Unidentified. 


SPINNING. 
Like a blind spinner in the sun 
I tread my days; 
I know that all the threads will run 
Appointed ways. 
I know each day will bring its task, 
And, being blind, no more I ask. 


I do not know the use or name 
Of what I spin; 
I only know that some one came 
And laid within 
My hand the thread and said, ** Since you 
Are blind, but one thing you can do.” 


Sometimes the threads so rough and fast 
And tangled fly, 

I know wild storms are sweeping past, 
And fear that I 

Shall fall, but dare not try to find 

A safer place, since I am blind. 


I know not why, but I am sure 
That tint and place, 

In some great fabric to endure 
Past time and race 

My threads will have; so, from the first, 

Though blind, I never felt accurst. 


I think, perhaps, this trust has sprung 
From one short word 

Said over me when I was young— 
So young I heard 

It, knowing not that God’s name signed 


My brow, and sealed me Iis, though blind. 


But whether this be seal or sign, 
Within, without, 
It matters not. The bond divine 
I never doubt 
I know he set me here, and still, 
And glad, and blind, I wait his will. 


But listen, listen, day by day, 
To hear their tread, 
Who bear the finished web away, 
And cut the thread, 
And bring God’s message in the sun, 
“Thou poor blind spinner, work is done.” 


—Helen Hunt Jrckson. 


TAKE MY HAND. 
The way is dark, my Father. 
Is gathering thickly o’er my head, and loud 
The thunder roars above me. See, I stand 
Like one bewildered. 

And through the gloom 

Lead safely home 

Thy child. 


The day goes fast, my Father, and the night 
Is drawing darkly down. My faithless sight 
Sees ghostly visions: fears 
Encompass me. O Father, take my hand, 
And from the night 
Lead up to light 
Thy child. 


The way is long, my Father, and my soul 
Longs for the rest and quiet of the goal. 


Quickly and straight 
Lead to heaven's gate 


Thy child. 


—Selected. 


Cloud on cloud 


Father, take my hand, 


a spectral band— 
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TABLE SUPPLIES AND ECONOMICS. 


Wuat TO Buy, WHEN TO Buy, AND How to Buy 
WISELY AND WELL. 


Prepared Expressly for Goop HOUSEKEEPING by Mrs. F. A. BENSON. 


CALIFORNIA AND DOMEsTIC GRAPES. 

There are so many excellent qualities in grapes that they rank first of 
all fruits with which the housewife considers it a duty to keep her table 
supplied. The healthfulness of grapes is generally acknowledged. 
This fruit seldom disagrees with young or old, and in many districts 
‘cures ’’ are pemanently effected by the eating of grapes during the 
vintage season, which lasts about three weeks, when patients are allowed 
nothing else to eat, and not even a drink of water. 

The season of California fruits is each year earlier, it lasts longer and 
and the yield is more abundant and of a finer quality. This is particu- 
larly true of grapes, which arrived in May this year, the Fontainebleaus 
variety being the earliest to appear. When they first come in they cost 
from 35 to 40 cents a pound, but soon decline, never, however, going be- 
low 25 cents a pound. Muscat and Tokay grapes follow Fontainebleaus, 
and are considered richer in flavor. The season for the spring crops 
winds up the latter part of August, but fruiters retain a sufficient quan- 
tity to last until the second crop arrives. 

California grapes with their large, luxuriant clusters, and beautiful 
coloring, are a handsome addition to the fruit dish and make a refresh- 
ing and delicious dessert. The Tokay variety with its kaleidescope 
coloring is particularly desirable when a rich display of fruit is required. 
The retail stores are expensive places to purchase these grapes, 
for many of the bunches weigh considerably over a pound and top 
prices are always asked in stores, and on market fruit stands where 
the first quality is offered. California grapes may be purchased from 
wholesale dealers by the package, or 20-pound box, for from $1.50 
to $3 according to the quality of the fruit; it is always sold, besides, 
by retailers, by the 5-pound box for considerably less than by the 
single pound. If the housewife is economically inclined, she must ac- 
quaint herself with the fruit depots where California fruits may be 
purchased at wholesale rates. 

California grapes will, under the right conditions, keep a week in mid- 
summer, and a month in cool weather, perfectly fresh and without show- 
ing any sign of withering. The bunches should be removed from the 
box in which they arrive, and placed on earthen plates, so that each 
bunch lies separate. Stand the plates ina cool, airy place, where the 
fruit will ‘‘cure”’ and not deteriorate. When serving California grapes, 
cut the bunches into those of suitable size. The fruit is so rich that it 
cannot be eaten in the quantity that domestic grapes are consumed. Lay 
the little bunches together in the fruit dish and they will not show that 
they have been broken apart. 

There is a prolific yield of all the favorite varieties of domestic grapes 
this autumn. Delawares, Niagaras, and Martha Washingtons were the 
first to appear, when they sold for 50 cents a pound, but soon dropped 
from that to 20 and 25 cents. They will fall to considerably lower rates, 
excepting Niagaras, of which large amounts are not yet in cultivation, 
and they will not be offered less, probably, than 25 cents a pound. These 
grapes, of a fine green color, are exceedingly luscious, and are great 
favorites. ‘They are large in size and are very sound, being tenacious 
of the stem; they are not offered in boxes, as are other varieties, 
but appear only in small lots, and are sold by the pound. Delaware, 
Concord, and Catawba grapes are offered in 5 and 10-pound baskets in 
the New York market, 5-pound baskets costing 40 cents, and 10-pound 
baskets 60 cents. 

Concord grapes are the standard variety in the vicinity of New York 
city, where they are offered in luxuriant quantity from August to No- 
vember. After that they are brought as required from cold storage 
where they remain in good condition through the winter. Hartford 
Prolific grapes, which ripen a little earlier than Concords, are fre- 
quently sold for the latter but are not as sweet or rich flavored. They do 
not bring the price of Concords and are not worth it. Catawbas are the 
latest of domestic grapes. These are highly esteemed for wine making, 
as are Concords. After they are well ripened they are good one time as 
well as another for this purpose. The housewife intending to make 
wine, which is such a valuable addition to her store closet, and so appre- 
ciated by any one out of health, should watch the prices; there are times 
when the market is glutted with Concords but not often with Catawbas. 
With all grapes there are times when they can be purchased in quantity 
at very low rates. Those who have never made wine of Concord grapes 
look upon it as a great ordeal; on the contrary it can be manufactured as 
easily as jelly, a press not being necessary. The following simple 
process will make three gallons of wine: Take four pans (holding four 
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quarts each) heaping full of grapes; jam them well with a pounder and 


put away in a crock. Let stand until well fermented—ten or twely 
days; then strain through a cloth. To three quarts of juice add o1 
quart of water and three pounds of sugar. Rinse the keg, cask or jug 
is to be kept in thoroughly with brandy. Put in the wine, filling full th 
receptacle. ‘Tie a muslin cloth over the bung or nose and let stand fi 
two weeks, when bung up and let stand until February or March, whe 
bottle and seal. The same rule applies for preserving domestic grape 
as that for keeping those grown in California. The foliage of gray 
vines is very handsome mixed with the fruit, and should be used to gar 
nish the dish or epergne. When grapes can be had that have on the: 
the “bloom” or grey coating they are esteemed doubly attractive. 

The Fox, or wild grape is by far the most desirable for preserving, : 
jelly making. It seldom appears inthe New York market, but may | 
ordered in season at small cost. Deaiers will not handle this variet 
unless it is demanded. Hothouse grapes will be discussed in a futu 
paper. 


ANTIQUITY OF VEGETABLES. 


The world has been so thoroughly ransacked that it is almost vain | 
expect many new varieties of hardy vegetables to be added to our press 
store, says the London Standard. Most of the vegetables in our garde: 
are of very old date. The potato, of which we are always being pro! 
ised new varieties from various parts of North and South America, w: 
introduced at a period which can be approximately settled; but whe 
the radish came from is likely forever to remain a doubtful point. It 
not found in the wild state, and has been so long in cultivation that 
was extensively grown inthe gardens of the Pharaohs, though it d 
not seem to have reached England until a little over three centuries ag 
rhe cardoon was cultivated in England fully 200 years ago, and is know 
to be a native of Northern Africa and Southern Europe, and the glo! 
artichoke came into this country from Italy more than three centur 
ago, though in reality its native country is the Barbary states. But t! 
** Jerusalem ”’ artichoke—the “‘ Girasole Articocco”’ of the Italians, fri 
whose gardens the rest of Europe obtained it—is not known ina w 
state, the story of its being a native of Brazil not coming within the stat 
ments worthy of much credit. 

Our endless varieties of cabbage may possibly all owe their parentag 
to the wild brassica of the cliffs and seashore, though they have bee: 
long cultivated that it is difficult to trace in broccoli, Cauliflower, I: 
sels sprouts, kale, kohl-rabi, savoys, etc., much semblance to the ori; 
nal wildlings with which they are affirmed to be kin. The comn 
spinach-—of which New Zealand has furnished a new variety, though 1 
from the same plant as ours—is another foundling. It has been ct 
vated in this country for more than joo years. ut though noticed 
Turner’s * Herbal,’’ published in 1568, as ‘an herb lately found, and 1 
much in use,’’ its native country is unknown, though western Asia | 
been suspected to have the right to claim it. 

The vegetable marrow is thought to come from Persia, and the toma 
is known to have been brought from South America. But it is imy 
sible to affirm with any approach to accuracy that the garden lett 
can be traced to a wild plant, though again western Asia is believe: 
have been the Jand from which it was introduced. Equally vain is it 
seek for the original home of the onion, and though the leek is said 
be a native of Switzerland, there is no room for holding to that bel 
More probably it came from the East, where it was in use at a very ea 
date. The shallot came from the neighborhood of Ascalon, from w! 
its English, and still more obviously its French name is derived. ‘I 
garlic is wild in the countries where it is held in most favor, the chive 
a british plant, and the rocampole is an emigrant from Denmark, thoug 
whether it is indigenous to that country admits of two opinions. 


RESTAURANT PROFITS. 

Fifteen cents will purchase a good meal in any of the average resta 
rants in New York, says the J/ai/ and Express. It consists of beefstea 
or some other meat, potatoes and bread and butter. These are w 
served, and a sufficient quantity is given to satisfy an ordinary appetit 
A proprietor says: ‘* The profit in 15-cent meals is very small. Two 
three cents is all that we calculate to make under the most favorable « 
cumstances. Some times we lose money. It depends altogether up 
the prices current in the market. Our standard has to be maintained 
all hazzards. There is no money in the business at any time unless y 
have a large number of customers. But there are other articles served 
with these meals which leave a very fair margin for profit, such 
coffee, tea, pudding, etc. We calculate to make money at all times 
selling them, and they make the 15-cent meals a possibility. There i 
also a good profit in side dishes of vegetables, beets, peas, squash ani 
corn, so that although we may be losing money on our meats, our genera! 
average is pretty well maintained throughout the year. 
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Are exhibiting their first 
Importations for the Fall Sea- 
son, of Hautes Nouveautes in 


SILKS, SATINS,”*.” 
“.“VELVETS AND." 
GOODS 


For Street, Evening and Bridal 
Costumes. 


BROADWAY 


NEW YORK. 


ELEGANT SHAPE, 
HEALTH and , 
| COMFORT 


| Perfectly Combined in 


MADAME FOY’S \ 


Skirt Supporting 


CORSET. | 


It is one of the most 
popular and satisfac- 
tory in the market. 
For sale by all lead- 
ing dealers. 

Price by mail $1.30. 
FOY, HARMON & 
CHADWICK, New Haven, Conn. 


‘*’ ESSONS in CANDY MAKING by CATHERINE 
4 OWEN,” is sold by all Newedenlere or will be 
ent postpaid on receipt of 50 cents by the publishers, 
LARK W. BRYAN & CO., Springfield, Mass. 


WANT EVERY 


HO USE KEE PER Dr. D.G. BRINTON, (Medical 


and Surgical Reporter, Phila.) 
says :—“When we say that for 
years we have used Packer's 
/Tar Soap in our family, and 
‘recommended it to numerous 
patients and friends as the most 
‘agreeable soap known to us for 
‘toilet purposes, and the most 
'remedial in diseased conditions 
of the skin, we do nothing more 
which will be sent IRIE on receipt of address, than pay a just tribute to its 


with name of this publication. 


Sold everywhere and sent post-paid on receipt of ‘merits. It is composed of pure 
ELEGTRO-SILIGON materials associated with pine- 
THE ELECTRO SILICON CO., 72 John St, New Yorks _|tar, and both for its cleansing 
Read what the Advertising Agents say © 20d hygienic properties deserves 


About Goop HouSEKEEPING as an an extensive patronage from the 
profession and the public.” 


**We recommend Goop HousEKEEPING, published | 
every other week at Springfield, Mass., as being one | Packer’s Tar Soap is sold in large cakes at 25 


of the best advertising mediums on the American | cents, by Druggists, or THE PACKER Mrc. Co., 

Continent, because it enjoys an extensive and influ- | roo Fulton St., New York. 

ential circulation amongst families, makieg every | 

copy valuable to an advertiser.” 


C. W. Atwell, 8 Crescent Place, Boston, Mass.;| LADIES should procure one of Gitray’s LACE 
Wm. J. Danielson, 62 Westminster Street, Providence, | CURTAIN STRETCHERS. Makes curtains like 
R. 1; Dauchy & Co., 27 Park Place, N. Y.; John Staple Cheap Dobie. ee 
C. Dewey, 133 College Street, Burlington, Vt.; T.C.| Agents Wanted. | J. GILRAY, Burrato, N. Y. 
Evans, 294 Washington Street, Boston, Mass.; Geo. 


A. Foxcroft, 36 Bromfield Street, Boston, Mass.; READ THIS Y 


Charles H. Fuller, 69 Dearborn Street, Chicago, IIl.; 
The H. P. Hubbard Co., New Haven, Conn.; Wm. THE DIAMOND WATER FILTER 
Hicks, 150 Nassau Street, N. Y.; Herbert Booth King 
& Brother, 202 Broadway, N. Y.; Lord & Thomas, Is the only Filter that Cleanses itself with 


om Mill Ad Filtered Water. 

45 Randolph street, Chicago, Ii.; The Miller = —_ Send for Illustrated Circular and Price List. 
tising Agency, 71 Asylum Street, Hartford, Conn.; 


Pettingill & Co., 10 State Street, Boston, Mass.; John DIAMOND FILTER C0., Spencer, Mass. 
F. Phillips and Co., 29 Park Row, N. Y.; R. D. Pratt, 
235 Washington Street., Boston, Mass.; C. J. Wheeler, 


49 Weybosset Street, Providence, R. L; R. L. Wat- 
kins, Prospect, Ohio. ef 3] 00 


DYspeps\® 


Is the greatest discovery of the century. A speedy 
and absolute cure guaranteed of any case of Dyspepsia, 
Indigestion or Constipation, recent or of long stand- 
ing. Ask your druggist for it, or it will be sent post- 
paid on oe of price, 5o cents. Prepared only by 
J. K. COOK & CO., 7 Barclay St., New York. 


FOR MALARIA, 


And malarial diseases so prevalent in 
the South and West, Ayer’s Pills have 
proved peculiarly beneficial. “‘I have 
found in Ayer’s Pills, an invaluable 
remedy for disorders peculiar to mias- 
matic localities. Taken in small and 
frequent doses, 


AYyer’s 


Pills act well on the liver and aid it in 
throwing off malarial poisons.”—C. F. 
Alston, Quitman, Texas. 


Prepared by Dr. J.C. Ayer & Co., Lowell, Mass. | 


YELLOW FEVER, 


| 
The terror of the South, has yielded to 
Ayer’s Pills. James M. Crofut, of | 
Beaufort, S. C., writes: ‘‘ During the 
past three months our city has been —— Z 

scourged with yellow fever. Many 

friends and neighbors have been taken For INFANTS and INVALIDS. 


from us. In several cases Ayer’s 


THE MOST PALATABLE FOOD! 
PVills THE MOST NUTRITIOUS FOOD! 
THE MOST DIGESTIBLE FOOD! 


broke the attack of the fever, and saved THE MOST ECONOMICAL FOOD! 


the patient’s life. They are an excel- 
lent liver medicine.” 


25c., 50c., $1.—At Druggists.—Illust’d Pamphlet free. 
Sold by all Druggists and Dealers in Medicines. WELLS, RICHARDSON & 00., Burli n, Vt. 
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THE FAMILY SCRAP BASKET. 


INTERESTING Bits OF HouSEHOLD FACT AND FANCY. 


If you drop soot on the carpet, cover thickly with salt, and it 
may be swept up without blacking the carpet. 

Fashionable ladies now surround themselves with sweet odors 
by pouring one or two drops of perfume into their ears instead of 
scenting their handkerchiefs or hands. 


Cement.—For a stove that has a crack in it, buy silicate of pot- 
ash or soluble glass; mix it with ashes, and apply to the crack. 
This cement will stick to red-hot iron and bricks without crumbling 
off, but will not bear moisture. Soluble glass sells at the drug 


s'ores for $1 a gallon. If holes are to be stopped in hard-finished | 


walls, mix the silicate and whiting; if in holes in grates mix with 
fire-clay. 

The canning of fruits and vegetables in California has increased 
rapidly with the last few years. It has nearly trebled in a decade, 
the pack of last season exceeding 760,000 cases and that of 1887 
is estimated to be at least thirty percent larger, making the pro- 
duction nearly 1,000,000 cases. Fully eighty per cent. of these 
canned goods are marketed east of the Rocky Mountains, nota 
few of them being sold for direct export to Europe. 


According to Dr. Berillon, the well-known French specialist, 
the practice of sucking the thumb at night, to which so many chil- 
dred are addicted, and of which it is next to impossible to break 
them, can be puta stop to by a single hynotization, accompanied, 
of course, with the requisite suggestion. The child never by any 
chance returns to the habit again, though his memory retaius no 
trace of the order or prohibition which operates so powerfully on 
his will. 

Feminine industries of the world are to be extensively repre- 
sented at the Glasgow Exhibition next year. There will bea 
special women’s section, as the Indy presidents want to show ex- 
actly what share women bear in the manufactures of the present 
time. Not only needlework is to be exhibited, but such mechani- 
cal branches as leather dressing, bookbinding, fishing-tackle 
manufacture, glovemaking, and the like. Decorative industries, 
including carving, brasswork, painting, and engraving, will find a 
place, as well as female hygienic clothing. 


A correspondent furnishes the Portland Avgus with the follow- 
ing rela'ing to the introduction of tea into Main: “ The first tea 
drank in Maine was made on Cutt’s Island, Kittery, about 167 
years ago. A daughter of Major Cutt was returning from school 
in Massachusetts with a daughter of Gov. Vaughn. A severe 
storm detained her at the governor’s house at Portsmouth several 
days, and at the governor’s table she was first offered tea. The 
young lady followed Mme. Vaughn’s example, and adding sugar 
and cream, carried it to her lips. She afterward purchased a 
pound of tea for a guinea, sent to Boston for cups and saucers, 
and thus introduced the first tea and tea set into Maine.” 


In diseases of the heart, anger isa potent agency of evil. If 
death does not occur from a sudden, intense shock, the organ is 
enfeebled by every fit of passion. In persons of a plethoric habit 
and given to excesses in eating, and in those in whom the coats of 
the blood vessels of the brain have been weakened by degenera- 
tive changes, anger increases the danger of apoplexy. A variety 
of other diseases is liable to follow immoderate anger; among 
them may be mentioned paralysis, epilepsy and hysteria. Anger, 
or violent or ungovernable temper, as it is sometimes expressed, 
holds, according to the reports of the different lunatic asylums 
both in Europe and America, a prominent place among the causes 
of insanity. 

The creole style of cooking hard-shell crabs is highly approved 
by epicures, but it dosen’t recommend itself to Mr. Bergh’s society 
for the prevention of cruelty. A big iron pot is put overa very hot 
fire. The bottom of the pot is then covered with, say, three pints 
of the best white-wine vinegar, into which a few pinches of salt 
are thrown. Upon this is sprinkled red pepper. Then two or 
three narrow sticks are placed above the liquid, the ends resting 
at the sides of the pot. The cover is put conveniently by for 
hurried action. Then the alive crabs are packed in to the full and 
the cover is put on. The steam of the condiments soon gnwraps 


them, and when the carapax is cardinal red “adish fit for the 
gods ” is ready forthe refrigerator and then for the table. It is 
said by those who have eaten crabs cooked in this peculiar way 
that the natural moisture and flavor of the meat are preserved and 
that the boiled condiments give singular piquancy to it. 

It may be safely asserted, says a writer in the Epoch, that seven 
if not eight of every 10 young ladies would be improved in face and 
figure by the addition of 10 or 15 pounds to their weight. To in- 
crease your weight eat cakes, puddings, syrup, honey, candy and 
pastry, always taking care that it be crisp and digestible. Other 
fattening articles of food are tender lamb, salmon and eels, milk 
and cream, corn bread and butter, and those’ vegetables which 
grow under ground. Breathe all the fresh air you can get, and 
avoid foul, stuffy air, especially at night. Always breathe through 


| the nose. Take frequent warm baths before retiring, or cold 


sponge baths in the morning, followed by brisk, friction with a 


| Coarse towel. 


It is now fairly established, says a writer in the Medical Press, 
that the common wart, which is so unsightly and often so pro- 
liferous on the hands and face, can be easily removed by smali 
doses of sulphate of magnecia taken internally. M. Colrat, of 
Lyons, has drawn attention to this extraordinary fact. Several 
children treated with three-grain doses of Epson salts morning 
and evening were promptly cured, M. Aubert cites the case ofa 
woman whose face was disfigured by these excrescences and who 
was cured ina month by adrachm anda half of magnesia taken 
daily. Another medical man reportsa case of very large warts 
which disappeared in a fortnight from the daily administration of 
of ten grains of the salts. 

The nose, we all know, forms a prominent feature in everybody's 
career, but it has been left to M. Sophus Schack, a Danish dis- 
ciple of Lavater, to find out that it is an infallible index to human 
character. He tells us in a book just published that his discovery 
is the result of a long and patient study of this facial organ among 
peoples of all nations. A well developed nose, he says, denotes 
strength and courage; a little turn-up nose indicates cunning and 
artfulness; a delicate straight nose, taste and refinement ; a curved 
nose, judgmentand egotism ; and a thick, misshapen nose, dullness 
and want of tact. But this is not all. “The nose,” proceeds ou: 
physiognomist, “ discloses to the intelligent observer the faculties 
possessed by the owner. It also indicates the intensity of his in 
tellectual activity and the delicacy of his moral sentiment.” 


The Chinese used to have a custom, and perhaps they have it 
yet, of hiring a doctor by the year—to keep away from them, so to 
speak. He was paid, not for making them well, but for keeping 
them so. Whenever a Chinaman sickened so that he had to tak« 
to his bed his doctor’s pay was cut off. Ifthe man got well the 
doctor’s name went on the salary list again. This is typical of th: 
shrewdness of John, although by no means new, Its basis is i: 
the pre-adamite “saw” which rates an ounce of prevention as fa: 
ahead of a pound of cure. In secret no one laughs more than th 
physician at the proneness of moderns to consult him wheneve: 
they “feel the least bit bad,” as no one more heartily condemn 
the self-doctoring that buys castor oil by the hogshead and salts 
by the ton, their frequent use being encouraged by the thought 
that when bought in large quantities they are cheap. 

A writer in the American Medical Journal urges, in case © 
premises or apartments where there is diphtheria, that the mos 
convenient method of fumigation is to drop a small pinch « 
sulphur upona hot stove, if there is one in the room; if there b 
no stove in the room, a few coals on a shovel or other convenient 
utensil may be carried into the room, and the sulphur dropped on 
the coals—a little experience soon enabling any one to determin 
how much sulphur to burnin each room. It is not necessary, hi 
remarks, to fill the room so full of these sulphur fumes as to caus¢ 
suffocation, and, if in any case a little too much sulphur is used 
causing offensive fumes, the doors and windows can be opened 
for a minute or two. Other disinfectants may of course be em- 
ployed, but these sulphur fumes are found to permeate every 
crevice in the house—the fact being that it is the most practical 
and effectual method of disinfection against the spread of the 
disease that can be adopted; is useful, indeed, in the house in- 
fected and in all neighboring houses, 
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GooD HOUSEKEEPING. 


STAMMERING 


and all defects of speech, radically and fositively re- 
moved by a scientific method (without the aid of 
medicine or instruments) in all and the most severe 
cases, within four weeks at 


H. HIRSCHFELD'S INSTITUTE. 


for the cure of Stammering, 


239 E. 19th Street, - NEW YORK. 


Office hours from 5 to 8 P. M. Correspondence 
solicited. 


HEALTH, STRENGTH, ENERGY 


Obtained only by using the “MAKA NERVINE 
TABLETS.” A safe and reliable remedy tor the 
permanent cure of Brain Wreckage, Lost Nerve- 
Power, Nervous Headache, Premature Decay 
of Vital Power, Sleeplessness, Checks all Wast- 
ing of the Vital Forces, arising from any cause, 
and all Languid or Debilitated condition of the 
System. The effect of these Tablets in Nervous 
Debility and kindred evils is immediate, all Miserable 
Feelings and Distressing Symptoms disappearing 
with marvelous rapidity. Price $1.00. Circulars 
free. MAKA TABLET CO., 84 West Broad- 
way, New York City. 


THE GROCERY TABLET 


Is a new and clever device for recording 
the daily orders for family supplies. 


It is 11 inches long and 6 inches wide; made of fine 
polished wood, and with its bright metallic pegs or 
markers, presents a very attractive appearance. ; 

The idea is simply to “ peg up” or indicate on this 
compact list of household articles, the things that are 
needed, or soon will be, whenever the housekeeper or 
cook makes the discovery. When the daily order for 
the store is te be made,a glance at the tablet shows 
just what is required. Price 50 Cts., postpaid. 


H. H. WHITE, 65 Duane St., New York. 


NEW YORK 


Bureau of General Information. 


SPECIFIC, 
TECHNICAL AND 
MISCELLANEOUS 


INFORMATION, 


SUCH AS STRANGERS, SHOPPERS AND 
OTHERS WANT. 


Address, 


N. Y. BUREAU OF GENERAL INFORMATION, 


103 West 22d St., New York. 


Free MISSOURI 


Tria. STEAM WASHER. 


I WAHT ACTIVE 
Bf.) ENERGETIC MEN 


and Women ail over tha 
country tosell the Mize 
souriSteam Washers 
hy does it pay te 
act as my Agent? 
Because the arguments im 
its favorareso numerous 
andconvincingthatsales 
are made with little dif- 
SS ficulty. I will ship 
a Washer on two weeks’ trial, on liberal terms, to b 
returned at my expense if not satisfactory. Ae nt 
canthus test it for themselves. Don't fail towrite for 
terms and illustrated cirevlarwith outline of arru- 
ments to used in making sales. J. Worth, sc 
manfr.. St. Louis, Mo., or box 1983, New York C 
or 


3 


forms of 
Chapped, Rough 
Red, Pimply Skin made 
SOFT, CLEAR and WHITE. 
Removes Tan and Sunburn.Oy 


} From BEAUTIFUL WOMENS 
and LEADING ACTRESSES 4 
we are daily receiving testimonials in praise (% 
>” of our National Remedy for the Skin. ine 
On For cleansing and beautifying the face,”} 
neck, hands and arms it isa matchless reme- 
dy. Will not leave the slightest blemish on } 
the most delicate skin. Cures burns, bites, vy 
Scalds, piles, salt rheum, etc. 
Heals tenderest or toughest skin. §) 
For Babies and Children it cures when other 4 
remedies and Physicians fail. oN 
2X Sold by all druggists everywhere, or sent’S 
by mailonreceiptof price. 25 & 50cts. 
Once try it, and you will always use it. 
(7) 


HOP PILL CO., New London, Conn. 72 
SUPERIOR TO ALL 
{2 Buy a bottle at yourdruggist at once, ~ 
t) LITTLE HOP PILLS cure Head- 
ache, Dyspepsia, Constipation. 25cts. 
Simply try one bottle, then judge. 2 


ALWAYS 


Mention this Paper when writing to 
Advertisers. 


Work and Wages. 


A MONTHLY JOURNAL FOR THE DiIscus- 
SION OF TOPICS CONNECTED WITH 
LABOR AND CAPITAL. 


ONE DOLLAR A YEAR. SINGLE 
COPIES, 10 CENTS. 


Work and Wages has been recognized by the press, 
and by all classes ot readers, as the most valuable peri- 
odical devoted to the practical economic questions, of 

| the day. It is independent and candid, presenting 
both sides of every controversy. 


ITS PROGRAMME: 


| ast. Truthful Information, Helpful Suggestions, a 
Harmonizing Purpose. 
I = Ethical conceptions of Life, Property and 
3d. Views of the Duties of the Government, based 
on Experience, not on Speculation. 
4th. Discrimination between the Uses and Abuses 
| of Labor Organizations. 
5th. Unbiased accounts of what is actually being 
done by Cooperation, Profit Sharing, and in other 
ways to unite the interests of Capital and Labor. 
6th. Editorial comments on the Economic events 
of the time. 
7th. Notes of Economic and Sociological thought. 
Sth, and lastly. We shall have no Party, Class or 
| Dogma to serve. 


| 
| 


| ‘MUSIC 
| BOXES, 


PRESENTS; aad other Jewelry 
TO INTRODUCE OUR BUSINESS. 


= SS > 


OUR PLAN Our principals in Switzerland, France 
* and England, havesent over quantities 
of Music Boxes of the most exquisite workmanship, 
correctness of tone and time, First claxs Diamond 
Rings, Watches and other Jewelry at marvelous 
prices when compared with American charges. We pro, 
pose to give away some of these to advertise our business, 
THE FIRST In order to be thoroughly itmpar- 
. tial in our presents, we have de- 
cided, that to the person who will be the first to send 
us the shortest verse in the Bible, giving the chapter 
and verse before December 19th we will send a Mag- 
nifleent, self acting Swiss Music Box, of one of the 
most noted makes, worth in N. Y. at retail $1756. 
This is like cut shown above and has highly polished 
rosewood case, handsomely inlaid, with the attach- 
ments of bells, drums and castancts, and plays 12 
of the most popular airs of the day. Is about 30 
inches long, 13inches wide and is a rare gem. 
THE SEGOND Present will go to the fifth person 
answering correctly, an elegant * at 
| first water Diamond ring (18k gold) worth $50. > 
THE THIRD a fine gold watch, full movement, Stem 
Winder and Stem Setter, $75. (ladies 
or gents), to the tenth person answering correctly, 
337 OTHERS To the 2nd, Srd, 4th, 6th, 7th, Sth, 
* 9th, llth and all up to the 50th, 
(should there be so many) a gentleman's scarf pin or 
ladies’ ornamented hair pin or dagger, (according to 
sex) worth $2. each, while the next 290 (should there 
beso many) will receive a beautiful gilt floral hair pin. 
THE LAST TEN who answer correctly will each 
receive a fine Swiss Music Box, 
(which will play 2 popular tunes), polished and orna- 
mented inlaid case, worth $6. each at retail. 
you MUST in every case enclose with your answer 
82 cents, in silver, stamps or postal 
note, and we will send a package of choice, English, 
illuminated Christmas and New Years Cards and 
499 beautiful, new style German scrap pictures, 
‘assorted sizes) with sheet of sentimental verses for 
Autograph Albums and whichever of the above named 
articles you may be entitled to. (@7In every case you 
get doub.e the money’s worth at prices in your town, 
and im the 353 cases mentioned something elegant, 
which will come handy for a Christmas Present, 
All our goods are new, just over from the factories. 
Catalogue will be sent with each package and samples 
of novelties as fast as imported, for the next two years. 
The Mozart Importing and Publishing Co., 
Drawer 51, New Haven, Conn. 


NAR 


BryAN & Co., Publishers, Springfield, Mass. 
Perfect Bread. Key to Cooking, Lessons in Can- 


{ Books for $1.00 sent post-oald by Crark W. 
dy Making, Six Cups of Coffee. 


157 SOUTH 9TH STREET. 
BROOKLYN, N. Y. MARCH 2, 1887. 


It is a most praiseworthy enterprise, planned in a| MESSRS CLARK W. Bryan & Co., 


broad and generous fashion, for the purpose of afford- 
ing a field fora fair and frank discussion of the great 
question now upon us.—Sfringfheld Republican. 

The Journal is moderate, philosophic, instructive 

and conciliatory.—New York Sun. 

| _ The Spirit of the publication is thoroughly progres- 

sive. Its contributed matter varies from conservatism 
radicalism, and all phases of thought are represented 
by the best thinkers.—Christian Union. 


Publishers of GooD HOUSEKEEPING, 
SPRINGFIELD, MASS. 
Sirs :—Goop HOUSEKEEPING approxi- 


mates to my ideal Household Magazine, 
more nearly than any other in this country 


Ask your Bookseller, Newsdealer or Newsboy on | or elsewhere. 


Boat or Train for it. 


OLARK W. BRYAN & 00., Publishers, 


New York Office 
Broadwa 


y. SPRINGFIELD, MASS. 


Yours sincerely, 


MARION HARLAND. 
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BUSINESS COMMENT 


Dixon’s “ Carburet of Iron ” Stove Polish was established in 1827, and 
is to-day, as it was then, the neatest and brightest in the market; a pure 
plumbago, giving off no poisonous vapors. The size is now doubled, 
but the quality and price remain the same. Ask your grocer for Dixon’s 
big cake. 

The way which F. H. Goldthwait & Co., the Springfield, Mass. Button 
Manufacturers have of making buttons to match any dress from the 
scraps and pieces which their customers may send them is a very taking 
one with the ladies, and has resulted in giving them a large business in 
this speciality. 

The prize for the first correct solution of the Anagram in this number 
is the beautiful etching, ‘‘ The Courtship of Miles Standish,’ tastefully 
framed, valued at $30 from the prominent art dealers and publishers, 
James S. Earle & Sons, Philadelphia. This is one of the most impor- 
tant and elegant prizes ever offered, being a well-know standard and 
freely selling new publication. 

Mr. J. C. Clark of Middle Haddam, Conn. makes a very useful article 
for housekeepers in his excelsior broomholder. It adjusts itself to, and 


| once. It is less expensive as a fuel than either coal or wood. A gallon 


holds firmly brooms, feather dusters, pokers, dustpans and every thing | 
of this nature. It costs very little and lasts a lifetime. The broom can be | 


placed in it or taken out instantly and with the use of but one hand. 

The Baby is ‘‘ All Stopped Up.”’ “‘ We took it out riding in its car- 
riage and it wenttosleep. It caught cold while we were carrying it from 
the carriage back into the house.’”” The Holman Adjustible Baby 
Carriage can be detached from the wheels and carried into the house 
without disturbing the baby. See advertisement and send for a cata- 
logue. 275 Wabash Avenue Chicago, III. 

No one should hesitate to recommend articles of known merit. We 
invite the attention of our lady readers to Button’s Raven Gloss Shoe 
Dressing. Many ladies are prejudiced against the use of shoe polish; 
some preferring to wear badly defaced shoes rather than resort to dress- 
ings which produce a bright varnished surface, making the leather 
harden, scale or crack. Sometimes leather, especially French kid, even 
of the best quality, will crack without such cause, but usually the 
damage is due to the use of compounds containing substances which 
should never be applied to leather. A high polish is not claimed for 
Raven gloss, but simply a natural finish, not varnished. Ladies should 
read the circular and testimonials contained in each package. 

A DELIicious BREAKFAST DisH. Asahealth producing and sustain- 
ing food, oats have long stood high among the cereals. The Scotchman 
and his oatmeal are proverbial, and the vigor and life imparted by the 
grain are expressed in the old saying, “‘ He feels his oats.””. When 
purified of the hulls and other foreign matter, no farinaceous food is 
more healthful for the invalid or the strong, and the processes of manu- 
facture have been so improved of late years that absolute purity has 
been obtained. The preparation known as Quaker Milled Rolled White 
Oats is commended by the medical profession as perfectly pure and 
easily digested by the most delicate stomachs, while yet retaining all the 
natural sweetness and flavor of the grain. These goods are manufac- 
tured by the Quaker Mill Co., Ravenna, Ohio, and are made from the 
best white oats that the market affords. ‘The mill is equipped with the 
most perfect machinery obtainable, and the goods made by methods that 
a long experience has proven to be the best, many of these being peculiar 
to this mill alone. No expense has been spared to make the “* Quaker” 
brand the best in the country, and consumers can rely on it at all times 
as such. 

The indestructible fuel cartridge being introduced by the Coupon 
Introduction Company, of 39 and 41 Cortlandt street, New York, is a 
device by which kerosene oil can be used as fuel in any ordinary cook 
stove, range or heater. The cartridge is a metal cylinder, packed with 
indestructible material, having absorbent qualities sufficient to absorb 
one pint of oil, which will burn from 40 to 60 minutes, and produce 
enough heat to cook a meal or warm a room without the aid of coal, 
wood, or other fuelg With each cartridge is a tin can, and all that is 
necessary is to fill the can with oil sufficient to cover the cartridge. 
After allowing it to soak three minutes, or as much longer as Cesired, it 
can be lifted with an ordinary poker and placed in the stove on a piece 
of paper, then light the paper and the fire is ready. After the cartridge 
is fairly burning, shut the front drafts and regulate with the dampers in 
the stove pipe. When not in use, the cartridge should be kept in the 
can. Should long continued heat be required, and one cartridge be ex- 
hausted, it can be replaced with another, after removing the first one to 
some convenient place where it can cool. Two cartridges will enable 
one to continue a fire indefinitely at small expense and with perfect 
assurance, if attended to once each hour, that the stove will keep of uni- 
form heat. Where the stove is very large, and one cartridge is found to 
be insufficient, a second one placed in the fire-box will double the heat at 


of oil costs about twelve cents, and will cook eight ordinary meals, at a 
cost of one and one-half cents per meal; in other words, meals can be 
cooked for two and two-third days for twelve cents, which, when com- 
pared with the cost of coal, shows a saving of 40 per cent., and a much 
greater one when compared with wood. There is not the slightest danger 


| in using kerosene oil with this cartridge, as, from its open, porous form, 
| it cannot explode, and is therefore no more dangerous than coal or wood. 


During the recent extreme heat this fuel cartridge was much appreciated 
by those using them, as it enabled them to generate no more heat in the 
house than just sufficient to cook with or perform necessary duties, and 
when through to instantly remove the fire and allow the place to cool. 
As the early fall approaches, there will be days when a little heat is 
necessary to take off the chill, and good housekeepers will appreciate this 


| fuel cartridge for this purpose, as one placed in the parlor stove will ren- 


der the room comfortable. The price, one dollar and a half each, places 
this useful invention within the reach of all, and that this price is a popu- 
lar one is assumed by the many thousands that have been sold. Agents 
are wanted everywhere, to whom exclusive territory will be given. 


GOOD WORDS FOR GOOD HOUSEKEEPING, 


Goop HOUSEKEEPING is running over with just the things every 
housekeeper enjoys reading. It is decidedly the best magazine 


| of its class published.—Bath Daily Times. 


We find classed in Goop HOUSEKEEPING some of the most 
valuable information, adapted not only to housekeepers, but to 
every one. It merits its wide circulation —Conmnecticut Western 


News. 


For reading that will instruct, that will entertain, that is ot 
practical value and of superior quality, we call the attention of 
our readers to that popular magazine, GOOD HOUSEKEEPING, which 
is published fortnightly at Springfield, Mass.—Derédy (Ct.) Tran 


| script. 


Goop HOUSEKEEPING is full of good things. Those serials 
that have pleased so many readers with their bright and valuable 
contents still continue dispensing pleasure and aid. The poetry is 
of especially good character, and all the contents are worth atten 
tion.— Boston Sunday Tinies. 


Goop HOUSEKEEPING is replete with fine literary matter and 
well-expressed suggestions to housewives for making the home 
happy. The contributions are from the pens of able writers, and 
their topics are full of interest. The poetry is pure and creditable. 
— Schenectady Evening Star. 


Goop HOUSEKEEPING, the fortnightly journal devoted to th 
special interest indicated in its name, is a deservedly popular pub 
lication, whose coming is looked for with interest by thousands 
New England housekeepers. It has much of interest in a literary 
sense, as well as in its discussions of questions of household econ 
omy.—Hartford Daily Times. 


Goop HOUSEKEEPING.—The two numbers of this publicati« 
for August contain even more than usual of good things to be 
noted and remembered, and with each number the impression 
grows stronger that to this magazine must be accorded the largest 
field for usefulness and a seed-sowing which will bear fruit in the 
years to come, as well as at the present time. To those who are 
not constant readers of GooD HOUSEKEEPING it may appear to 
be a paper devoted to cooking only, and while this most important 
branch of housekeeping receives the attention of the leading minds 
of the age, other features, like the training of young minds, the 
care of children, and the various ways and means to beautify and 
make home the one desirable place in all the world to the family, 
are given. There is nothing to be left out in the make-up of Goop 
HOUSEKEEPING; even the initial letters which preface each article 
grow upon one till they are looked forward to with interest akin to 
fondness for a favorite flower. How suggestive of “ Molly’s” new 
venture is the table with rows of plates and chairs, or the T made 
of scissors, tape, and pincushion, which leads into an article on 
“Home Dressmaking!” The value of Goop HOUSEKEEPING in 
the home is many times greater than the price of subscription, 


which is only $2.50 a year.—Bellows Falls Times. 
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MRS. E. M. VAN BRUNT’S 


DRESS REFORM PARLORS, 


39 East I9th Street, 
Between Broadway and Fourth Ave., W. Y. City. 


WAIST. 


genic and Artistic Underwear for women and 

n. Sole Agent for the sale of Miss C. Bates’ 
Boston, Reform Garments, Jersey-Fitting Under- 
garments in silk, wool, merino, different grades, and 
I A full line of Ferris’ celebrated ‘*Common 
Se Waists, Corded Waists, for allages. **Dress 
Forms,’’ Stocking Supporters, Bosom Supports, 
Al inal Bandages, etc, made in the best manner, 
f y material; ‘*Corsets for Equestriennes,” 
“Corselettes for Sea-shore Bathers.”’ All patented 
novelties. Send for Illustrated Catalogue mailed free. 


STIMULANT-EMULSION 


BRANDRIOLI 


rhe only stimulant emulsion known, made from 
nothing but 


COD LIVER OIL, RYE BRANDY 

AND ICELAND MOSS. 
(Very palatable, no oil taste.) 

This Emulsion is perfect and will bear reducing 
vater should it be too rich for the patient; is 
nutritious and digestible ; cures the worst cough 
, and will help consumptives to enjoy life. 
ndrioli cures Coughs, Colds, and kindred mala- 

oarseness in Singers, etc., and relieves Pul- 
y troubles generally. Is remarkable in its 
ent and healing qualities, the lungs, throat and 
al organs are.healed, inflammation allayed, etc., 
soothing properties. A perfect pneumonia 
tive and cure when taken in time. For Clergy- 
sore throat it is particularly efficacious. ) 
rable references given if desired. For sale by all 
sts, or sent by express on receipt of $1.00. 
U. S. PURITY GUARANTEE CoO., 
210 Front St., New York. 


FINEST 


ATTENTION! 
THE PERFORATED 
CHAMOIS SACHET 
Contains the best face and 
nursery powders. Full 
size 7% x 3% inches. All 
who have seen it are de- 
lighted at having found at 
last the best Face Powder 
in the most convenient form 
for carrying and applying. 
The Nursery Powder is es- 
pecially designed for pre- 
venting and removing all 
skin troubles, especially 
those with which youn 
children are afflicted. Both 
powders are the result of 
years of study and experi- 
; ‘ ment, and we warrant them 
ted April rath, 1887. free from all deleterious in- 
ents. For sale by all dealers in toilet articles or 
sent on tong + of 25 cents. 
THORPE & MALLORY, Mfrs. 219 Sixth Ave., N. Y. 
Wuat Propie Say OF Our SACHET: 
Messrs. Thorpe & Mallory.—The perforated cha- 
Mots face powder sachet is the best I have ever used, 
not ¢ mr | a good powder, but very handy to 
carry. I can fully recommend it, particularly to ladies 
traveling. Pauline Hall, Casino, N. Y., July 23, 1887. 
Larchmont Manor, N. Y., Friday.—Gentlemen: The 
Sachets are charmingly convenient, I shall always 
Very truly, Minnie Maddern, Bijou Thea- 
re, 


LADIES! 


& Mallory.—Dear Sirs: I am perfectly de- 
lighted with the face powder sachets. Yours very sin- 
cerely, Fanny Rice, Casino, N. Y., July 10, 1887. 


Advertise in Good Housekeeping. 


receipt of #5.00, 


Best Anti-Friction Castors extra $1.00. 


ARNOLD RECLINING CHAIR. 
Just what you have been looking for. 
A thoroughly made, neat and nobby chair, easy 
and restful in any position, covered with Green 
or Maroon Enameled Cloth, finished Light or 
Mahogany. It has an adjustable Pillow and an 
extention Foot-Kest, suiting it to persons 
of different heights. Any position assumed 
easily without rising. For ick or wellit fillsa 
long felt want. A most desirable reading or 
smoking chair. It also makes a good bed. 
People say to us: ‘'It is better than we expected.” 
““Answers just as well as one I paid $25.00 for.’’ 
“Don’t see how you make them so cheap,’ 

| andsoon. People everywhere want this chair. 
Send in your mle at once and have it to enjoy. 
We will ship it well packed to any address on 
Transportation expense is light. 


Address CC. ARNOLD & SON, Sole Manufacturers, 


HONEOYVE, N. Y. 


BARLER'S SIFTER. 


It does not grind impurities through the wire 


BARLERT 


BEST IN THE WORLD. 


HE ONLY SIFTER in the market which 


can be operated with One Hand. 


cloth, like other sifters. 


With one hand grasp the Wooden Handle 


NV! (do not touch any other part) and then shake 


the sifter sideways. 


SOLE MANUFACTURERS, 


SIDNEY SHEPARD & CO., 
BUFFALO, N. Y. 


C. SIDNEY SHEPARD & CO., 
CHICAGO, ILL. 


Sold by Dealers in House Furnishing Hardware. 


PROF. CHS. LUDWIG VON SEEGER 


Professor of Medicine at the Royal University; 
Knight o ’ the Royal Austrian order of the Iron 
Crown ; Knight Commander of the Royal Spanish 
Order of Isabella: Knight of the Royal Prussian 
Order of the Red Eagle; Chevalier of the Legion of 
Honor, &c., &¢., says: 


“LIEBIG CO’S COCOA BEEF TONIC 
should not be confounded with the horde of thrashy 
cure alls. It is in no sense of the word a patent reme- 
dy. 1 am thoroughly conversant with its mode of 
preparation and know it to be not only a legitimate 
pharmaceutical product, but also worthy of the high 
commendations it has received in all parts of the 
world. It contains essence of Beef, Coca, Quinine, 
Iron and Calisaya, which are dissolved in pure gen- 
uine Spanish Imperial Crown Sherry. 

Invaluable to all who are Run Down, Nervous, 
Dyspeptic, Bilious, Malarious or afflicted with weak 
kidneys. Beware of Imitations. 


Her Majesty's Favorite Cosmetic Glycerine. 


Used by Her Royal Highness the Princess of 
Wales and the nobi — For the skin, Complexion, 
~~ eee Chapping, Roughness. $1.00. f Drug- 
gists. 

LIEBIG CO’S Genuine Syrup of Sarsaparilla, 
is guaranteed as the Best Sarsaparilla in the market. 


N. ¥. Depot, 38 MURRAY STREET. 


Consumption Can be Cured. 


The application of medicine has failed in most 
cases ; long experience and a series of experiments 
have enabled me to cure almost hopeless cases by a 
new method, for which a patent has been granted ; 
my system precludes the use of medicine of any kind. 
For particulars apply to 

PROF. JOSEF ZERVAS, 
346 East 42d St., New York. 


An Incomparable Food. 
use. Unequalled for children and /nvalids. A deli- 
| cious diet. Unsurpassed for constipation and dyspep- 
sia. Sold by Grocers. Box by mail, 36c. 
Our Home Granula Co., DANSVILLE, N. Y., 
Sole Manufacturers. 


| 
| YOUR NEIGHBOR’S BABY 


Will Remember its early days, 


Ready for immediate 


GRANULA 


| Its growing ways, its sweet sayings, its first tooth, its 
first steps, because its mother keeps a record 
of all those days. 


BABY’S KINGDOM 


Wherein may be chronicled by the loving mother 
the story of the events, happenings and cunningness 
| attending the progress of “ My Baby,” as a memento 
for grown-up days. Designed and Illustrated by 
ANNIE F. Cox. Printed in colors. Bound in ele- 
ant style. Cloth and gold $3.75. Turkey morocco 
7.50; tree-calf, $7.50; Spanish calf, $7.50. 
Sent by Mail postpaid on receipt of price. Cata- 
logue sent free on application to 
LEE & SHEPARD, Publishers, Boston. 


Please mention this magazine. 


THE IMPERIAL CORN AND BUNION SOLVENT. 


No Pain! No Sensation of Pain! 
We guarantee in eight hours 

more benefit than can be derived 

in ten days from any ingredient 

of a similar nature. Corns and \ 

Bunions which chiropodistsand “Sxesi# 
remedies have failed to relieve have, strange as it may 
seem, been wholly removed by our “SOLVENT” in 
eight hours. It possesses no poisonous or deleterious 
| ingredient, and its use can in no wise affect the most 

elicate skin or tissue. A single application of our 
Solvent will prove a more conclusive verification of our 
statements than would whole pages of printed matter. 
It does its work while the body is asleep, and the nerves 
and muscles at rest ; hence no sensation of pain is ex- 
pe The price we have placed at only 25 cents. 
| Full directions accompany each bottle. For sale by all 
| druggists, or sent on receipt of price by J. K.Cook 
| & Co., 7 Barclay St., New York. 


| : 
— 
fon 

ata 
om- 

e 
N 
= i 
\ 
| 
\ 
eC \\ 4 
LIEBIC 
NEW YOR: 
atic 
o be 
ssion 

rgest 
1 the 
are 

t 
| 
| 
| 


Good HousSEKEEPING. 


+ 


made f 


White 


Ladies! the only reason many deal- 
ers recommend other shoe dressings 
than Raven Gloss is because they all 
pay a greater profit. For this reason 
they push cheap preparations that 
are now put in handsome boxes, given 


a new name, or labeled as their own 
make, Beware ofthese. Insist upon 
having Raven Gloss, the best, softens 
leather, and makes shoes look natural, 
not varnished. 


Burton & OrT.ey, Mfrs., N. Y. 


HOLMAN ADJUSTABLE BABY CARRIAGE 


COSTS NO MORE THAN THE OLD STYLE, AND CAN BE READILY ADJUSTED. 


Latest Styles. 
Finest Goods. 
Lowest Prices. 


BABY CRADLE. 


HOUSE CARRIAGE. 


The illustrations above are made from photographs. The adjustable parts do not change the 
appearance when used as a street carriage; they can be used or not at the pleasure of the pur- 


chaser. 
fect. Over 1000 sold in Chicago since March Ist. 


The HOLMAN CARRIAGES are warranted for two years. 


Every part is absolutely per- 
Sent to all parts of the United States and safe 


delivery guaranteed. Send fora catalogue containing latest styles, cheapest to finest. 


HOLMAN ADJUSTABLE CARRIAGE CO., 275 Wabash Ave., Chicago, Ills. 


BLUIN Is the best Laundry Blue in 

the world, because it cannot 
spillor spatter. It will not streak the clothing. It 
cannot freeze and burst the bottle. Ten cents’ worth 
will blue twenty-four large washings. Send ten cents 
for sample package ; three for 25 cents. Stamps taken. 
Address (mention this paper), 

H. A. TULLAR, Box 17, Waterville, Conn. 
Ww" a few people say of Dr. Baird’s Granules. 

How ARTISTS APPRECIATE THEM. 
The new system of cure and how it works. 


Your reporter met on the 
street a day or two ago a prom- 
inent newspaper man, and he 
said his wife had been an in- 
valid for years, and she had 
found immediate and sure re- 
lief oF taking Dr. Baird’s 
Granules. 

. Aprominent artist writes: 
“They are indeed the most 

’ wonderful thing I ever saw.” 
An artist from Connecticut, 
the proprietor of a large art 
allery there says he hada 
riend that was promptly 

4 cured by their use. 

A prominent artist, and the proprietor of one of the 
largest and finest art galleries in New York City, sent 
to Dr. Baird on Saturday morning for two boxes, say- 
ing: ‘*The box I tried proved so beneficial that I wish 
to continue their use.’’ 

A prominent business man of Newark, N, J. says: 
“T have suffered very much from habitual constipation. 
I never saw anything to equal them in prompt and 
curative effects.” 

Others write that they have been cured of piles of 
long standing by their use in five days. Certainly for 
all derangements of the body, due to improper action 
of the granular system, as the glands of secretion and 
excretion. ‘*‘ ‘They promptly and surely cure.” Being 
purely vegetable, they are harmless. 

A gentleman from Newark, N. J., orders them the 
fourth time and says: ‘All those that have taken your 
Granules, would not be without them for anything. 
All recommend them very highly. I never took any 
medicine that helped me so much as your Granules, 
and I can tell you I have spent lots of money, already | 
for my complaint, dyspepsia and kidney trouble. 

“My brother would not be without them, neither 
would Mrs.——.” 

Being founded on a new principal of cure, viz., | 
by acting on secretory and excretory system of the | 
body, the result of their use shows it to be the only | 
correct principal. 

Dr. Baird may be consulted in his office, 157 West 
Twenty-Third Street, New York, every day, 10 to 12 
A. M. and 1 to 3.30 P. M., except Saturday, when not | 
later than 12 M. 

Dr. Baird’s Blood Granules are not _—_— to physic 
but are a small granule scarcely larger than a mustard 
grain. A sufficient number will act asa cathartic, but 
are best taken one or two at a time, and taken often. | 
ghey certainly remove impurities and diseases of the | 
blood, strengthen the heart, cure malaria, habitual 
constipation, piles, dyspepsia, torpid liver, headaches 
diseases of women, etc. Of all Druggists, or 0! 
Dr. Baird. 25 cents per box § boxes, $1. 


10 CENT (silver) pays for your ad- 
dress in the “ Agent’s 
Directory,” which goes whirling all over the United 
States, and you will get hundreds of samples, circu- 
lars, books, newspapers, magazines, etc., trom those 
who want agents. vos will get lots of mail matter 
and good reading free. and will be Well Pleased 
with the small investment. List containing name 
sent to each person answering this advertisement. 

T. D. CAMPBELL, 45, Boyleston, Ind. 


‘Voice: Losenge: 


For excessive or injudicious use of voice and for the 
voice fatigue of teachers, singers, etc. Sample 10c. 
LAKESIDE MED. Co., Chicago. 


PERFECT MATCH in Buttons for any gar- 

“4 ment can besecured by sending us your scraps or 

pieces, which we will make into the Prettiest Button 

you ever saw. Send for circulars with full informa- 

tion. F. H. GOLDTHWAIT & CO., Button Manu- 
facturers, Springfield, Mass. 


Are the best in the world 
fora lady to stamp Plush 
Velvet, Linen or any other 
material for Embroidery or 
Painting. 
quired is to pass a warm 
iron over the back of the 
pattern and it leaves the 
design clear on the article. 
In ———' Plush or Vel- 
vet, pass the iron lightly 
over the back of the paper 


so as not tocrush the goods. | 
A new book showing over | 


400 designs sent on receipt 

of 15 cents. 
taining 25 designs ready to stam 
25cents. BRIGGS & CO., 104 Franklin St, N. Y. 


All that is re-| 


A sheet con- | 
sent on receipt of | 


BLACKING 


A HARMLESS SHOE DRESSING. 


Gold Medal received for superiority over 
all other dressings. Will not crack or harden 
the leather. Bottle contains double the quantity 
of other dressings. 25ec. Your Shoe Dealer has it. 


own is 
Mange, 
delicaci 

ASK 


“The World’s Favorite” 
zs 
COVERT’S 


Wet Umbrella Rack, 


Something that everybody \ ants 
at sight for their Church 
Office, Store, Dwelling and P 

It entirely prevents a wet um 
from soiling anything. The! 

is wire, and the drip pan meta 
finished in C plate, or Japanned, 
The drip pan rests by its rim, t 
fore easy to detach. ‘The ra 
held in place by two screw 
which go with it. The price | 
it within the means of every 
The demand for this useful a 
is world wide, and the inve 
will be fully covered by 
patent in every civilized c 
Order of your —, Pric 
doz., $5.00. Will send sampk 
receipt of price. Special low ; 
quoted to agents. 


Sample, 42 Cents. 


The E. Covert Mfg. Co., 
Farmer Village, W.Y., U.S.A. 


on 
rices 


BROWN’S FRENCH DRESSING. 


The Original! Beware of Imitations ! 
Awarded Highest Prize and only 


Medal Paris Exposition, 1378. 
Highest Award New Orleans Exhibition. 


mighty Cancer eure was dis- 
covered by Dr. Augustus Ashburner of | lon, 
England, and is an infallible remedy in all ca 
attacks the disease in the lips, tongue, throat, 
ach, breast or any part of the body. Mirabilis 
at once to build up the system, and the ag 
pain gradually subsides. The most learned 
cians In man oe can testify to the cures e! 
as wellas celebrated surgeons of New York, 
cures have been a great success. It has been 
for four years and proves infallible in every case 
cures when doctors say their is no hope. 
stamped self-addressed envelope for circular. 

1. NOBLE, office 24 Union Square, N. \ 


BEAUTIFUL HANDS 


Without Redness or Roughness, Soft as Velvet, Smooth as a Baby’s. 


inkle 


Dry, W: 


Hands no longer possible, by wearing at night 


THOMPSON’S MEDICATED GLOVES. 


PRICE, $2.50. 


Thrice wearing will convince the most skeptical that they are the one thing ne« 


To be without them is almost a sin. 


Ladies who do housework need them to keep te! 


hands free from coarseness and grimy stains and that hg ed redness so unpleasant. 


Ladies who wear diamonds and rubies should have their 
fit setting to the beautiful gems. 


INVENTED BY 


MRs. C. THOMPSON, Celebrated for her 


Patented Bangs 


None other Genuine. 


240 Fifth Avenue, New York. 


Catalogues sent free. 
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HOUSEKEEPING. 


OUR 


TABLE CORN STARCH 


made from carefully selected Hawpatch 
White Corn by a special process of our 
own is the BEST OF ALL for Blanc 
Mange, Puddings, Cake and other table 
delicacies. 

ASK YOUR GROCER FOR IT, OR 
WRITE FOR SAMPLE PACKAGE. 


AMERICAN STARCH CO., 


COLUMBUS, IND. 


ies can do so just as satisfactorily as if they 
B.. ially bought over our counters. We send 
FREE upon Application our Illustrated 

Catalogue and Price-List of 


UNDERWEAR, SUITS, HOSIERY. 


{nd many other novelties. Absolute satisfaction 
guaranteed to every purchaser. Address, 
505 and 507 6th Avenue, 


Established, MATER 505 507 ! 
1863. BROS. New York 


READ THIS 


$2 WASHING MACHINE FREE! 
Last year we placed upon the market the great 
est labor-saving invention of the 19th century 
t was a self-operating Washing Machine. 
es the clothing WITHOUT 
W {SHBOARD OR ANY RUBBING WHATEV 


advertised a few hee free to introduce 
them, and through these free samples sold over 
80,000. One lady in Chicago (Mrs. McDer- 
tt, 3388 W. lith St.,) was so well pleased with 
rsample that she became an agent and sold 


-r 1200 in four months. W. C. Hamill, Box 
Toronto, Ont., ordered over 600 after test- 
his sample. We have *cores of just such 

unples as this. It pays “to cast your bread 

m the waters.” OUR GREAT OFFER. This 

ir we intend to sell not less than ONE MIL 
ON WASHERS, and to do this we 

rt off by GIVING AWAY 1000 samples. 

< of those who receive one is that they will 
it a good trial, and if satistactory recom- 
nd it to their friends. Agents coining 
vey. We have several who are muking $10 
lay and upwards, ** First come, first served.” 
f you want one from the hoe we are going to 

ence, 


42) Wabash ave.,Chicago, IL. (Mention this pa per), 


Mags: 


THAT NO 


AND 
HoY T's GERMAN 


__SEND_ 2? STAMP FOR 


TA MAN 


COUNTRY WILL SEE LY EXAMINING THIS MAP THAT THE 


| WHO IS UNACQUAINTED WITH TIIE GEOGRAPHY OF THIS 


\sTILUWATER 


RN LLIN fo 


CHICAGO, ROCK ISLAND & PACIFIC RAILWAY 


By reason of its central position, close relation to lines 
East of Chicago, and continuous lines at te rminal 
points West, Northwest and Southwest, is the true 
middle link in that transcontinental system which 
invites and facilitates travel and traffic between the 
Atlantic and Pacific. 

The Rock Island main line and branches include Chi- 
cago, Joliet, Ottawa, La Salle, Peoria, Genesco, Moline 
and Rock Island, in Illinois; Davenport, Muscatine, 
Washington, Fairficld, Ottumwa, Oskaloosa, West Lib- 
erty, lowa City, Des Moines, Indianola, Winterset, Atlan- 
tic, Knoxville, Audubon, Harlan, Guthrie C = and 
Council Bluffs, in lowa; Gallatin, Trenton, t.. Joseph, 
Cameron and ‘Kansas City, in Missouri; Leave nworth 

and Atchison, in Kansas; Albert Lea, Minne apolis and 
St. Paul, in Minnesota; Watertown and Sioux Falls, in 
Dakota, and hundreds of intermediate cities and towns. 


“The Creat Rock Island Route” 
Guarantees speed, comfort, certainty and safety. Its 
permanent way is distinguished for its excellence. Its 
bridges are of stone and iron, Its track is of solid 
steel, its rolling stock perfect. Its passenger equipment 
has all the safety appliances that experience has proved 


Send $1, 


retail box xpress, of the 


Refer to all Chicago. Try it once. 
dress, 
Cc. F. GUNTHER, 


| boxes, and strictly pure. 
Confectioner, 


CHICAGO. 


useful, and for luxurious accommodations is unsur- 
passed. Its Express Trains consist of superior Day 


or $5 for a sample | Coaches, elegant Pullman Palace Parlor and Slee ping 

st Cars, superb Dining Cars, providing delicious meals, 
candies in Aamelen put up in elegant 
Suitable 
for presents. Express charges light. 


and (between Chicago and St. Joseph, Atchison and 
Kansas City) restful Reclining Chair Cars. Its man- 
agenrent is conservative, its discipline exacting. 
“The Famous Albert Lea Route”’ 
| Between Chicago and Minneapolis and St. Paul is the 
favorite. Over this line Solid Fast Express Trains run 
daily to attractive resorts for tourists in lowa and 
Minnesota, and, via Watertown and Sioux Falls, to the 
rich wheat and grazing lands of interior Dakota. Via 


Warr EATHER 
“EAT THE ERBON 


quality, 15 cents per yard. 


BONE DRESS STAY, 


Soft, Pliable and absolutely unbreakable. Standard | dren)receiveprotection, courtesy and kindly attention. 
loth covered, 20 cents. 
Satin covered, 25 cents. For sale everywhere. Try it. 


Seneca and Kankakee, the Rock Island offers superior 
inducements to travelers b etwee n Cincinnati, Indian- 
apolis, Lafayette and Council Bluff: St. Joseph, Atchi- 
son, Leavenworth, Kansas City, St. Paul, and interme- 
diate points. All patrons (especially ladies and chil- 


For tickets, maps, folders, copies of Western Trail, or 
any desired information, apply to principal offices in 
the United States and Canada, or address, at Chicago, 


WINDOW SHADE. 


FRE To Ladies! Marvellous Discovery: guaran- 
teed to remove Superfluous Hair, Wrinkles, 
eckies and all disfigurements Also 

RET OF BeAuTy. Send stamp to 

YOUNG & on. Chesnlete, 4 and 6 West 14th 

Street, New Yor 


THe P.,D. & CO., Patent 


TEA POT LID HOLDER. 


O 4 way—both hands 
croken cups. 


New way-safety 
and comfort. 
Prevents the lid from falling off while pouring tea. 
It fie ‘any shaped pot and earns its cost many times 
ver by preventing the dreakage of lids and cups. It 
‘mace of German Silverand is an ormament to the 
pot. A good housewife will appreciate the additional 
comfort from its use. 


Price per mail, 20c. each or 6 for $1.00. 


Paine, Diehl & Go., 42 Bank St., Phila., Pa. 


e placed « on 


HARTSHORN 
RoLLER 


of thus 
n label- 
Be FOOLED 


R. R, CABLE, E. ST, JOHN, A. HOL 
Pres't&Gen'l Manager. Ass’t Gen'l Manager. Gen. Tkt. & Pasa * 


Frink’s Rupture Remedy. 


Will quickly’ cure any case of Hernia or Rupture. 


Explanations and free. Address, 
0 


RINK, 234 Broadway, New York. 


WALPOLE ANILINE DYES. 


These Dyes are put up in neat screw cap bottles. 


leather, straw, grasses, flowers, feathers, hair bone, ivory 
ience of this package and the liberal quantity in each makes these dyes the most desirabie, as well as the che 


est, in the market. 
‘Family Dyes.” 

Sample bottles sent by mail on a of 25 cents. 

and name color wanted. 


In ordering state purpose for oy dye is to be used, 
VALPOLE DYE AND CHEMICAL WORK 
Importers and manufacturers of every description of Dyes and Chemicals, 44 Oliver st, Boston, Mass, 


Full directions are given for dyeing cotton, wool, silk, 
, and any animal or vegetable substance. The conven- 


ap- 
Each bottle contains nearly five times as much as is usually offered in the so-called 


GOLD MEDAL, PARIS, 1878. 
BAKER’S 


Breakfast Cocoa. 


Warranted absolutely pure 
Cocoa, from which the cxcess of 
Oil has been removed. It has three 
times the strength of Cocoa mixed 
with Starch, Arrowroot or Sugar, 
and is therefore far more economi- 
cal, costing less than one cent a 
cup. It is delicious, nourishing, 
strengthening, easily digested, and 
admirably adapted for invalids as 
# well as for persons in health. 


Sold by Grocers irocers everywhere. 


V. BAKER & CO., Dorchester, Mass, 


~WILBUR'S . 


The Finest Powdered Chocolate for family use, 
Requires no boiling. Invaluable for Dyspeptics 
and Children. Buy of your dealer or send {Q stampe 
for trial can, H. ©. WILBUR & SONS, Philadelphia. 


LANCUACES. 


The Meisterschaft System, by Dr. Ricuarp S. 
RoseNnTHAL, is the only successful method ever devised for 
one to learn to speak without a teacher, and in a few weeks, 
FRENCH, GERMAN, SPANISH or ITALIAN, 

Endorsed by leading linguists. Terms, $5.00 for books of 
either language. Sample copy, Part I., 25 cents. Liberal 


terms to Teachers. 


MEISTERSCHAFT PUBLISHING CO., Boston, Mass. 
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Goop HousSEKEEPING. 


GALYANIC =SHIELD 


Is the only Genuine Electric Appliance made. | 


It was awarded the Medal at | 
American Institute N.Y. Diplo- 
ma from Society of Arts, Penn- | 
sylvania; Medal New Jersey | 
State Fair, 1886. and has the en- | 
dorsement of the ablest physi- 
cians in America. It is differ- 
ent trom all Belts, Girdles and 
other appliances. Its action is | 
immediate, and its cure speedy | 
and permanent. Whenused over | 
the small of the back as shown in 
cut it cures Kidney Diseases, 
Rheumatism, Lumbago, Sci- 
atica, Weak Back. Debility, 


it starts it to healthy action, and 
} expels all poisonous taints from 
the blood. over the Stomach, it cures Dyspepsia, 


Indigestion, Constipation, Sleeplessness, Palpitation | 
of the Heart, Dizziness, Nervousness. Sour Stomach, | 


Epilepsy, etc. Illustrated pamphlet free. Don’t buy 


any Drugs. Electric or Magnetic appliance until you | 


read it. Price of Shield from #3 upward, by mail. 


AMERICAN GALVANIC CO., 
Cor. Eight St., 756 Broadway, New York. 


THE BEST 


WATER FILTERS 
Are Manufactured By 
stevens Filter Co, 
118 & 12 Water Ave., 
TOLEDO, OHIO. 
The manufacture of Fil- 
ters is a specialty. Many 
thousands in use. 
Send for Catalogue. 


For Household, Farm and Dairy, 


SELF CLEANSING# 


UPWARD 


FRANK'S Granulated 
. utter for nothing! | 
American Can be made with 


: from one pint to the 

Wonder Machine. ; 

Highest Medals 
from American In- Seem 
stitute, New York. my)! 
Burlington County = 
Agricultural Society mi 

Price from $4.00 | 
to 830.00. 
; Circulars free. the remain- 
ing milk retains all its sweetness. Can be used with 
coffee, tea, etc., 
This Machine also produces the finest Ice Cream in 
four minutes. Agents wanted, 


fresh milk or cream, 
producing the finest 
granular butter in 
two minutes; each 
quart sweet milk 
produces 2 to 3% 
and each qt. cream 


F. A. FRANK, Patentee and Sole Manufacturer. 
Principal Office, 316 East 82d Street, New York. | 


WOLFF'S. 


TRANSPARENT 


PAINTS 


Produce the same ettect as wood staining and polish- 
ing, without its cost and labor. 
NO SKILL REQUIRED TO APPLY IT. 
Will stain old furniture without scraping off the 
varnish. 
Can be used as a Lacquer for Metal, China er Glass 


Vare. 

Will make Imitation Stained Glass as clear as col- 
ored glass itself. Send for Circulars. 
Sample Bottle by Mail 35 Cents. 

When ordering, please state on what wood you 
wish to apply it, and the effect desired. 

WOLFF & RANDOLPH, 
PHILADELPHIA. 


JAS. PYLE & SONS, 
MANUFACTURERS OF PEARLINE. 
New York, Aug. 18, 1887. 
Publishers 
Goop HOUSEKEEPING, 
Springfield, Mass. 
Si1rs.—We consider Goop HOUSEKEEPING one of 


the best advertising mediums. 
Jas. & Sons. 


COMFORT’S 


BEST SPICES and COOKING EXTRACTS 


17 N, Eleventh St., Philadelphia, Pa, 


Paralysis,ete. Over the Liver | 


largest quantity of | 


10 to 28 ounces of | 


HITE HOUSE 
Cook Book. 


plestand most com- 
rehensive Cook- 


ed. Superior to all 
thers. A collec- 
tion of choice re- 
original and 
selected during a 
period of forty 
earspractical 
Rousekeeping. The 
standard — of 
American Cookery. 
New and radical 
features contained 
in no other similar work. Exhaustive treatise on carv- 
ing fully illustrated with 22 designs, 520 broad pages, 
| large type, conversational style. Must be seen to be 
| appreciated. Explanatory circular free. Sent postpaid 
on receipt of price, $200. GILLETTE PUBLISH- 
| ING COMPANY, 49 Maiden Lane, NEW YORK. 


Comfortable, Elegant, Per- 
fectly Healthful, and the most 
LA durable known to the trade. 

Over 1,000,000 American Ladies 
now wear the 
Duplex Corset. 
Double Bone, Double Steel, 
Double Seem. No bones to 
break over the hips. Can be 
instantly adjusted to fit any 
form, or Ps to order with- 
out extra charge. Sent toany 
address upon receipt of price. 
. Every Corset Warranted. 
WY Money refunded if not satis- 
factory. 
| ay Brown or White Jean, $1.00 
| per pair; Sateen (any color), $2.00 per pair; Sateen 
| (any color, better quality), $3.00 per ent Silk or Sat- 
| een (any color), $6.00 per pair. Send 15 cents extra if 
to be sent by mail. THE DU PLEX CORSET CO. 
218 6th Avenue, New York 


Food. 
Six lbs. 
who wj 


to FARWELL & Rurves, Watertown, N. Y. 


| 
| 
| 
LIFE SIZE PORTRAIT! 
| 


ot ORIGINAL CRAYON 
WITH 
Bronze Frame,$i2 
Send photu, or imperfect 
likeness, Satisfaction 
given on all orders or 
° o| no pay required, Call, 
write or wire, N. Y. ART- 
UNION, Room 2, 10 
o| Mth St., between 5th 
Ave. and Broadway. 
| 
EVERYWHERE. 


Br The notice below, cut out and sent with an order for 
lb. of OXZYN, is good for 25 cents. 


contrary to current cos- 
metics which cover up 
facial detects, primarily 
the skin of impuri- 


ties, and secondarily feeds the skin. For Beautify- 
ing The Complexion It Has No Equal. 


Miss Kate Stanton, M. D , says: “I take great pleasure 
in recommending Oxzyn Balmas a hygienic remedy for pre- 
serving a fair and healthy complexion.” 


We have the highest recommendations from the most 
competent judges. 

For full particulars address, with stamps, the only 
manufacturers and proprietors, De MEDICIS, 347 
Sixth Ave., New York. 

N. B. —Quarter-pound parcels sent by mail to any 
address, on receipt of $1.00. 


ASK YOUR GROCER FOR 


SHERBETINE. 


A delightful tonic, a pleasant drink, a ready relief for 
all stomach disorders. Price Fifty Cents per bottle, 
by express prepaid. 


CALLARD & CO., 


The largest sim- | 117 State Street, Springfield, Mass, 


300k ever publish- | Keeps a fine line of Lace, Sash Curtains, Portieres, 


F. KNAPPE, 


UPHOLSTERER AND INTERIOR DECORATOR, 


in all grades, Curtain Poles, Sash Rods, 
Drapers’ Goods, 
ringes, etc. 
ALSO 


WINDOW 


Lace Curtains cleansed and made to 
look like new. 

We Make the Best Hair Mattresses. 
Also old Ones Made Over. Hair Handpicked, 
This is the place to get your fine draperies 

and upholstering done. 
The undersigned has the reputation of doing first. 
class work at reasonable prices. Personal attention 
given to all orders. 7K a 
117 State St., near Main, Springfield, Mass 


7) SAFEST OF ALL fe) 
oINVESTMENTS.©@/ 
W. B. CLARK & CO., of Minneapolis, offer irs: 
Mortgages on Farmsin Minnesota and Dak:ta ir 
amounts of $300 and upwards; interest from 
percent. Mortgages on Minneapolis City Profert; 
interest 7 percent. Fifteen years experience. 
Send to Boston office for Pamphiet and references 
before you invest elsewhere. GEORGE WAL- 
LACK, Agent, 19 Milk Street, Room 46, Boston. 


BRUCELINE. 


The only remedy on earth that restores gray hairt 
its original color. It is notadye. $1. Bruce's [air 
Tonic restores the hair to its normal vigor, pr 
falling out and causes a new growth. $2. Guar: 

or money refunded. M. Bruce, 294 Sixth Ave., N. \ 
Send for testimonials. 


PRECIOUS OINTMENT. 


This ointment is the only permanent cure for E: 
Scrofulous Eruptions, Tetter, Salt Rheum, Itc! 4 
bers’ Itch, Ring Worm, Red nose or face, or any know 
skin disease. It is also a sure cure for Granulated 
Eye-lids, Catarrh Piles and all Sores. The use 
this Ointment will save thousands of afflicted fron 
great expense and suffering. It is guaranteed ure 
all of the above complaints if used as directed. tha 
been prepared and used for patients by the proprie 
for over twenty years, and has accomplished wondertu! 
results. 


Send for “Common Sense” pamphlet, free. 


LYTomn’s 
MEDICINE MANUFACTURING 


2365 2d Ave., - NEW YORK. 


ToilerSer 


This Elegant Toilet Set was manufactured by 
Florence Manufacturing Co., Florence, Mass., and 's 
one of the prizes for the correct solution of the An* 
grammatical Literary Reception, which appears in 


77 Hudson St., New York. 
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E HI 
re 
Cat 
We h 
Portion 
sons or 
hall or b 
the ou 
and sily 
School! te 
PAIN 
GROUY 
est one, 
“AR 
Manuf 
and most 
Mat ct 
of which 


Plete stox 


JAM 


No. 81 


iii 
Vill 
3 = 3 
= 
i foreig 
= varie’ 
\ 
oil 
4 > Ww le 
a ho 
|| 
Glyten Ffouyind Special Diabetic Food, | 
are inkaluab} wast¢frepairing Flours, for 
N mainly free from Starch ES 
sent pr 
CI 
= 
/ = 
| 
2 


Good HOUSEKEEPING. 


ix 


use a nice qual- | 
Mass, ity of Static Stationery for their 
ATOR correspondence should in- 
’ quire for Crane’s Ladies’ 
ortieres, Note Papers and Envel- 
is, 28 to match (the old and 
reliable line). These goods 
are presented in Superfine 
and Extra Superfine 
i Brands, the latter being 
Es, unsurpassed _in Purity 
' Tone, and Beautiful Soft 
Finish, by even the finest 
foreign productions. Sold by all Stationers, in a 
eas. ; variety of tints and surfaces. 
dpicked. 
ies 
ing first- 
attention 
ld, Mas 
it 
om 
Proper ilth, the cholera germ, and adulteration covers the 
ce. whole ground, and lard is left out of many clean 
referet I Id A new deal in growing the animal and 
e WAL reparation of his products is called for. 
Soston. Strawberry Hill herd is open to inspection. 
( patrons are those who call oftenest. Send for 
circulars and particulars to 
W. A. CURTIS, Manager, 
ray Strawberry Hill, Florence, Mass. 


\ 4 For the cure of Corns use COME-OFF, Four 


ive., N.\ —* applications, and off they come. Sold by all 
x sas Druggists, or sent by mail, post-paid, for 25¢. 
a Dentolio Mig. Co., Rochester, N. Y. 
RENT OPIUM :: Mosphine Cured in 10 
days. pay till cured. 
Dr. 4 Siephens, Ohio. 
or Ee 
, Itch, Bi = ESSONS in CANDY MAKING by CATHERINE 
any i 4 OWEN,” is sold by all Newsdealers, or will be 
Granula sent postpaid on receipt of 50 cents by the publishers, 
i CL ARK W. BRYAN & CO., Springfield, Mass. 
e 


60, 
PRY & 


NEW AUTUMN PICTURES. 


Arrival of novelties in 
ETCHINGS, ENGRAVING, SALON ‘87, PHO- 
TOGRAPHS and AUTOTYPES 


refined and beautiful works of art of all kinds. 


<¥"Catalogue of new and recent pictures sent on 
receipt of stamp. 


We have pictures for the home, suitable for any 
Portion of the house ; the rooms of the parents, the 
s daughters, the guest’s room, dining room, 
billiard room ; for cottages by the seaside or on 
ountain; for anniversaries, bridal gifts, gold 
Iver weddings; for the pastor and Sabbath 
| teacher, and for every other use. 


MIRRORS, all the ROGERS’ 
GR ) a OF STATUARY,” including the new- 


Froli at the Old Homestead.” 


Manufacturers of PICTURE FRAMES, the best 
anc most elegant in the country; also importers and 
tacturers of CARD and CABINET FRAMES, 


h we have at all times, a very large and com- 
plete stock. 


JAMES S. EARLE & SONS, | 


r 


nufactured by 
Mass is 
yn of the Ane 


ch appears it 


LADIES who prefer to | 


WE SELL DIRECT TO FANILIES- 
(avoid Agents and Dealers whose pro- 
fits and expenses double the cost on 
Ma every Piano they sell) and send this 
First-Class UPRIGHT Catinet GEM 
744 Octave Rosewood Piano, War- 
ranted 6 years, for S193! We 
send it—with Beautiful Cover and 
Stool—for Trialin yourown Home bee 
fore youbuy. Send forcircularste 
Marchal & Smith, 235 East 21st St., N. 


Have you tried “ WuiTINnG’s 
StanparD Writing Paper anc | 
Envelopes, made by Warrine 
PaPER Co., 


Hotyoxke, Mass.? 
COBB'S COMPLEXION SOAP. 
A dollar’s worth free, postpaid to subscribers to the 


You will find them the best’ 
New England Fireside. Be st Dollar Magazine pub- 


for correspondence and all the | E- F. Co., 105 Summer Street, 


Boston, Mass. 


uses of polite society. Cream 


and Azure, rough and smooth 


WASTE. 
EMBROIDERY SILK 


Factory Ends at half price; one ounce in s 
box—all good Silk and good colors. Sent by 
mail on receipt of 40 cents. 100 Crazy Stitches 
in each package. Send Postal note or Stamps 
to THE BRAINERD & ARMSTRONG SPOOL EF 
SILK CO., 621 Market Street, Philadelphia, we 
or 469 Broadw ay, New York 


finish, all sizes. Ask your sta- 


tioner for “ Whiting Standard.” | 


Samples beautifully colored Rug Patterns to in- 

treduce. Send 10c. for postage and packing, \o 

FREE GIBBS MFG. CO., Chicago, Lil, Agents Wanted 

—TO HOUSEKEEPER 
5000 Containing 2 Christmas Bese 
One Broom “Holder, 

Boxes invention of the rot We Free. 
To introduce these goods for the holidays, I give them 


free. Only send 20 cts. in silver for postage and packing. 


Fortune for agents. Address Bell Manufacturer, / he Springfield C 72200, 
Middle Haddam, Conn. 


1 tee Comic and Sentimental Songs—music size, 
with Plays, Amusementsetc. Mailed 15 cts. | Daily, $6.00 a Year. 
Wemyss & Co., P. O. Box 3.443 New York City. 


PArER. 


SPRINGFIELD, MAss, 


Weekly, $1.00 a Year, 
Circulation, 
March 1, 1882, 4,200 March 1, 1886, 6,000 
March 1, 1884, 4,850 March 1, 1887, 7,850 
Advertising Rates. 
Daily, 4 cents a line; 40 cents an inch. 
Weekly, 8 cents a line; 80 cents an inch. 


The Union has 10 per cent. larger circulation in 
Springfield than any other daily. 


We have made a Specialty since 1877 of 
Premiums to those who get up Clubs or purchase 
Tea and Coffee in large quantities, Dinner and Tea 
Sets, Gold Band Sets, Silverware, &c. Teas of 
all kinds from 30 to 75 cents per pound. We doa very 
large Tea and Coffee business, besides sending out 
Silver-Plated 


FiskKMFcf 


from 60 to club orders each day. F 

as Premiums $5, $7 and co. TAPANES 
hite Tea Sets with $10 orders. ecorate: ea Sets TH 

with $13. Gold- aed wns Moss-Rose Sets of 44 pieces, PAT.SEPT.I8™77, SOAP. 


or Dinner Sets of 112 pieces with $20 orders, and a 
Host of other premiums Send us postal and mention 
Goop HOUSEKEEPING, and we will send you illus- | 


trated Price and Premium List. J APAN E 8 E SOAP. 


GREAT ILONDOE TEA O0., STRICTLY PURE, Best in the world for 
$15 Washington St., Boston, Mass.  4!! ge the Laundry, Bath or Toilet. Will not 
yel stick or green the clothes like many soaps 
made mostly of rosin. Contains nofilthy disease-giv- 
LADIES : ASK YOUR STATIONER ing cle ~ soap cures or 
revents chap or sore nanas. Sen us _Seven 

FOR THE 


FRENCH LINEN PAPERS, 


t of cards ever sent out. 
“Sold by all grocers. Manufactured only by 
The Most Desirable Paper for Corres- | 
pondence, now in the Market. 


| FISK MFG. CO., Springfield, Mass. 
Made and handsomely put up by the 


VALLEY PAPER CO., 


HOLYOKE, MASS 


ADJUSTABLE FRAME 


Go 
H-F-MARSH. No.4 Seventh. Ave. 
NEW YORK CITY. 
Agents wanted. Send for Pamphlet. 


Mention Good Housekeeping 


when writing 
to advertisers. 


YOU CAN’T BEAT THE 


HOP PLASTER 


Because possessed of fresh and active medi- 
cinal agents for the cure of pain and disease. 
Prepared from the complete virtues of fresh 
Hops, Burgundy PitchandGums. Thegreatest 
strengthening plaster ever invented. Apply 
one to Backache, Crick, Rheumatism, Kidney 
Pains, Stitches, Sciatica, Sore Chest, or ‘pain in 


any part, local crdeep-seated. Cures in 


stores, 25 cents, 5 for $1.00. Mailed for pice. 
Proprietors, HOP PLASTER CoO., Boston, Mass. 


GRIND your Mo 
Shells, 


\ Graham Flour 


n the 
ar Wilson's 
atent), 
cent. 


Strongest and Best 


ink coping. Poultry. 
ARM 
sent on application. 


No. 816 CHESTNUT ST., PHILADELPHIA. | 


ay. return mail. Full Description 
Moody’s New Tatlor 


| 
| iL Cigculars 
Pa | 
yatem of Dress 
Cutting. MOODY & CO” Cincinnati, 0. 


ART EMBROIDERY.—A valuable work 
with samples of materials and stitch sent to 
any address. Send postal. Linerty Em- 
BROIDERY WoORKS, 508 Pearl St., N. Y. 


| 
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Goop HouSEKEEPING. 


The Favorite. 
Pleases everybody. 
sickness or ip health, 50 changes 
of position, Simple, elegant, dur 
able. Unlike other chairs, 


ax & it We also manufact- 
are Whee Physicians’ Chairs. aq 
tion this 


When the best is wanted for school, f aL AIR’ 
individual, professional, minis- 


terial or business use, KEYSTONE | 


Ask For 


Over 5000 dealers in the U. S. & Canada sell it. Send | 
$¢ in stamps for upwards of 60 varieties of fine pai | 
— &c. illsend address of nearest dealer if de- | 


Mention this Paper. J.C. BLAIR, M’f’gSt’r, | 
Huntingdon, Penn’a | 


me | 


LADIES 


Enamel your Ranges twice a year, tops once * 
a week and you have the finest-polished stove in the 
world. For sale by all Grocers and Store Dealers. 


H. L. BELDIN, 


BOOK BINDER, 


275 Main Street, 
SPRINGFIELD, MASS. 
Job Blank Work, Paper Ruling and| 
Gilding. 


Magee Mystic Range. 


Medical Compound and Improved 
blastic Truss in from 30 to 
days. iable references given. Send 
ae for circular, and say in what parer 
wet saw my advertisement. Address Capt. 


W. A. Collings, Smithville, Jefferson Co. N.Y. 


START MEN 


and WOMEN of small means in Home Photo graphy. 
It pays big with other business 1 stor es or eke hOps, or at 
home, or from house to house. The novel surprise of a man 
with complete apparatus, appearing at the door ready to photo, 
anything. Persons, Groups, Buildings, or Animals, secures 
profitable orders in nine out often homes, A good, healthful, 
paying business, suitable for either sex ; no experience re- 
quired, Send fora copy of the “ New Process Illustrated” 
free). Sample Photos. 10cents. FRANKLIN PUTNAM. 
‘tr & Dealer in Photo. Apparatus, 483,485 Canal St.,N.Y 


| 
Over eight thousand sold in 1886. Made in a hun- 


dred different sizes and styles, and suited to the ree | 
quirements and varying tastes of al! families; fitted for 


burning wood, hard or soft coal, and coke 
Magee Ranges have a world-wide fame, and are uni- 
versally acknowledged to be the best in use. Used by 


all the principal cooking schools throughout the coun- 
try Miss Parloa says: “ The Magee fulfills every 
requirement for the most exacting work. Isa quick, 
sure, and even baker, economical with fuel, and I 
always use and recommend it to others as the best 
cooking apparatus.” 
Our motto is, * The best is the Cheapest,” and we 
Spare no pains or expense in the production of our 
leading goods. THe MaGee RAaNnGes, FURNACES, | 
HEATING AND COOKING STOVES ARE SOLD EVERY- 
e by our agents, and we warrant each one to give 
perfect satisfaction to the buyer. When you need a 
cooking or heating apparatus, don't buy before seeing 
the Magee. 
MACEE FURNACE CoO., 
32, 34, 36 & 38 Union St., 
19, 21, 23, 25 & 27 Friend St., 
BOSTON, MASS. 


| SILK CURTAINS. Curtains, 


| Table Scarfs, &c. 
| tions how to make them. 
J.R 


Ryan’s New Method of 
Weaving Scraps of Silk for | 
Piano Covers, 
Send 2-cent stamp for instruc- | 


ORIENTAL 


"AN, 243 E. 59TH STREET, NEw York CIry. 


OvER 170,000 USE. 


Noted for their Durability of Material 
and Perfect Workmanship. 


COLD, DRY AIR. SLATE SHELVES. 


catalogue. 


THE U.S. CAMERAS. | 


(PATENT APPLIED FOR.) 
Have all the advantages of the | 
highest priced Cameras and _ are | 
made of polished mahogany. They 
have front and back swing and on 
readily changed from a view to a 
portrait. They are made in twosizes, 
4x5 costs, complete, $5; 6x8 costs, 
complete, $8. Call or send for our 
circular. C. CO., 
120 and 122 Wooster St., N. ¥. | 


D. EDDY & SON, Boston, 


Ask your dealer for it, or send to us for illustrate | a 


HORTHAND 
Ituations procured all by 
aod We Co CHAFFEE. Oswego, N. ¥. 


CREAM” is the ONLY KNOWN h 
less, pleasant, absolutely SURE and infallible a. 
It positively and effectively removes ALL, clean, com- 
pletely, and FOR GOOD IN A FEW DAYS ONLY, leaving | 
the skin clear, smooth and unblemished always. For | 
those who have No blotches on the face, it beautifies | 
the complexion of the faceas nothing else in the world | 
an, rendering it CLEAR, FAIR and TRANSPAR- 


ENT, and clearing it of ali muddiness and coarseness. | ‘ESTABLISHMENT 


It is a true remedy to cure, and NOT a paint or eee | 
to cover up and hide blemishes. Mailed in plain wra 
= for 30 cents in stamps, or two for fifty cents, 4 

. STODDARD, 1226 Niagara 'St., 
Buffalo, N.Y. MyFR CKLE V ASH cures Freck- | 
les, Tan and makes the sent, postpaid, 
for 3o cents. Mention this paper. 


TO STOUT PEOPLE. 


OBESITY easily, pleasantly and certainly cured, without 
hardship or nauseating drugs. 

A valnable treatise, showing how fat can be destroyed (not 
merely lessened) and the cause removed, together with the pre- 
scription, advice, and full explanation HOW TO ACT, sent in 
plain, sealed envelope, on receipt of six stamps. ‘* The only 
common sense work on corpulency ever issued.’’—Med. Review. 

Address E. K. LYNTON, 19 Park Place, New York. 


OSGOODBY’S Method forSelf-Inatruction | | 
Manual, $1.50; Reader, $1.50;Epitome,.25; 30 | 


SHORTHAND 


Six ‘Dollars 
Stenographic ear, | 
stamp for circulars. W. V OSG ODBY, ‘Puuicene 


Rochester, N. Y 


ISLAND 
FANCY 
DYEING 


PROPRIETORS, 


ments without ripping. 
Send for circular and 
price list. 


6&7 JOHN ST.,NEW YORK. 


DYSPEPSIA. 


This common and annoying disease, the special scourge 
of the sedentary and thoughtful, w hether e xisting under 
the form of irritation of the mucous surface ofthe stomach, 
vitiation of the gastric juice, or under the somewhat anom- 
alous characteristic of gastralgia, i is treated with unparal- 
leled success by the use of 


ANTI-DYSPEPTINE, 


a positive cure td Dyspe ae, Indigestion Consti- 
pation and § k Hea ache. This remedy is pre- 
pared from = "al Sir J. N. Rathbone, the 
eminent English specialist on diseases of the Stomach. It 
is nota cure all, but is guaranteed to cure the diseases 
aboved named. 

NoOpium. NoMercury. Immediate relief after the im- 
moderate use of Alcoholic Stimulants or Tobacco. 
A few unscrupulous dealers are palming off on the public, 
other remedies claiming they are the same, Don’t 
deceived but insist on your druggist ge tting ANTI« 
DYSPEPTINE for you, or send ONE DOLLAR to 
to the sole manufacturers. More remarkable cures than 
any remedy before the public. TRY IT. Treatise on 
ofthes h, Testi ials &c., free. Address, 


PRIVATE FORMULA CO., Lebanon, Ohio, 


BARRETT, NEPHEWS4CO., | 


Dye, Clean, and Re-Fin- | 
ish Dress Goods and Gar- | 


aq) pros aaeq Jutavy asour— Ayavjndod ut 221.44 
asn prnogs 4qm,, *uonsenb Jur 
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JAS. PYLE & SONS, 
New York, Aug. 18, 188; 
Publishers Goop HOUSEKEEPING, Springfield, Mass 
Sirs.—We consider GooD HOUSEKEEPING one 
of the best advertising mediums. 
Jas. & Sons 


TEE 


| 
SCPURCHASE GEAR 


“@48 Saves half the labor of 
other wringers, and {costs 


but little more. 

EM PIRE Ti DOES NOT GREASE 
The Clothes 

WARRANTED. 

Qgents wanted everywhere, Empire We 


$ 00 Domestic Type-Writer. Sold 1st yr. 1,000 


« at $5; 2d, 25,000 at $2. 
mense. 
free. H. S. INGERSOLL, 46 Cortlandt st., N. 


Now at §1 sales are im- 
atalogue, Sample Work, and Testimon “4 


easily made. Process simple and sure. | 
miss this chance of securing the greates 
vention of thecentury, but send 20 cents s 
or stamps for large 32 page illustrative | 
with full particulars and sample pl 
There is a fortune init. Address 


The Schultze Photo Equipment Co., 
5 Chathi 


| 


| 


PARENok $°0 


Proprietors: HANCE BROTHERS & WHITE, Philadelphia. 
| Invaluable in DISEASES and INJURIES of ANI- 
MALS and POULTRY; destroys LICE and otber 
VERMIN. 

For all kinds of HURTS, GALLS, and other DIs- 
EASES OF ANIMALS, such as ULCERS, ERU?P- 
TIONS, CRACK, QUITTER, ITCH, MANGE, CAT- 
TLE-TYPHUS, FOOT-ROT, and FOOT and MOLTH 
DISEASES, SCRATCHES, etc. 


| 


ALWAYS MENTION 


when writing to Advertisers. 


KIDDER'S PASTILLES. rice 


Charleste wa, Mest 


A New Era in Photography. 


Anybody can make good photos wit! the 
and Equipments. No pre- 
vious knowledge of the art necessary. | usi- 
ness suitable for everybody. $50 per week 


am Square, New York. 


For Sale by Druggists and General Merchandise Dealers. 


Good Filousekeeping, 


Mrs. | 
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FAIR PLAY FOR WOMEN. 


| 
The Woman’s Journal, | 


The oldest and best of the papers devoted to the inter- | 

ests of women, pleads for better opportunities for | 
k, wages, and education, and especially for their 

\t to help make the laws by which they are gov- 


d. 
EDITORS: 


Lucy STONE, 
HENRY B. BLACKWELL. 
And ALICE STONE BLACKWELL. 
CONTRIBUTORS: 
Mrs. JULIA WARD Howe, 
Mrs. MARY A. LIVERMORE, 

Miss Louisa M. ALcorTT. 
Price for three months on trial, 50 cents; six | 


months, ae 25: one year, $2.50; five copies or more to | 
one P. O. address, club price, $2.00. 


Specimen copies sent free by mail on receipt of a] 
two-cent postage stamp. Address 


Woman’s Journal, 
3 Park St., Boston, Mass. 


THINK FOR YOURSELF. 
TA SENSIBLE \ E WOMAN 
Health, Comfort, fort, and Beauty 


"GOOD SENSE 


CORDED CORSET 
folly me ST 
out. 
THOUSANDS NOW IN USE, 
t? Be gure your Corset is 
“Good Sense.”? 
FIT ALL 4G Es 
So! oy 


LEADING "RETAILERS 


veryw -ywhere. Send for circular, 


FERRIS BROS, Manafactarers, 


341 Broadway, NEW YORK. 


DO YOU CROTCHETor KNIT? 


IF SO YOU WANT THE NOVELTY Spool 
Holder. Worn on dress button when in 
use, put away with work when desired. 
Neat, pretty, convenient, and fits any 
spool. Thread cutter attached. Sample 


15 cts., 2 for 25, dozen 75 cts., by mail, | 


lid stamps taken. Address, 


Ww . Jd. Pettis, Box 1211, Providence, R. I. | 


THE GRANGER FAMILY FRUIT & VEGETABLE 


EVAPORATORS. | 


$3.50, $6.00, and 810.00 
Send for Circular. Eastern 
Mfg. Co., 253 So., 5th St., Phila. 


i NG LADIES wishing to jlearn Shorthand | 
should investigate the 
STENOGRAPH. 
No teacher required; simplest system in the world; 
learned in one-third the time of pencil shorthand; 
no trouble to read the notes and so preferred by busi- 
ness houses. Guaranteed all it is claimed to 
Send for circulars. 
JAMES L. BOWEN, General Agent, 
425 Main St., Springfield, Mass. 


LEBOSQUET 


BROS, 
<a APPARATUS 


Combining the Latest Improvements. 
HEATING PRIVATE RESIDENCES A SPECIALTY, 

Send for Descriptive Pamphlet. 
LeBOSQUET BEOS., 75 Union St., Boston. 


MORPHINE HABIT 
ane AT HOME. NO PAIN. 
— sness, Lost sleep or interference with 


business. Directions simple, Terms Low. 
ment tg on trial and NO PAY asked until you are 
1.090 Cures in Six Montha. 
HE HUMANE 
LAFAYETTE, Ind. 


DRUNKENNESS 
Imstantly Cured. 


Dr Haines’ GOLDEN SPECIFIC instantly 
destroys all appetite for alchoholic liquors. It can 
administered in coffee, tea or any article 

food, even in liquor itself, with never-failing 
a Thousands have been cured, who to-day 
believe they quit drinking of their own free will. En- 
dorsed by everybody but saloon-keepers. Address in 


| confidence. 


Golden Specific Oo. 185 Race 8t., Cincinnati, 0. 


A) AGENTS! 


$10 to S20 
daily with my wonderful 
Brand New Patent Rubber Un- 
der-Garment for Females. Indis- 
pensable to Women and sells at sight in 


| ev ery house, Our Knoxville agent made $63 in 4 days. 


A young Miss cleared $19.50 one afternoon ina school. 
An old Cd made $37 the first day, another sold 47 in 2 
hours. Success unparalled in the history of the world. 


Address MRS. H. F. LITTLE, C. 262, Chicago, Ill. | 


BEST IN THE WORLD. 
Perfected Elastic Truss. 


Scientific. 
Solid Comfort. 
Cures Rupture. 
ands free. 
NATIONAL 9 
32 St., 


UR MINISTERIAL CO-LABORER. 
Parts, 25 cts. 66 Parts Complete $3.00. 
(A most delightful record for any one.)—J. Y. C. A. 
WHEREWITHAL DISCOVERIES. 
60 cents Complete. 
(Solves the Problem of Education.)—Press. 


| THE WHEREWITHAL MFG. PUB. 00., Philadelphia. 


Key to Cooking, Lessons in Candy Making, Six 
Cups of Coffee. CLARK W. BRYAN & CO., 
Publishers, Springfield, Mass. 


—DYSPEPSI Its Nature, Causes, Prevention 

and Cure, being the experience of an 
actual sufferer, by JoHNn H. MCALvIN, Lowell, Mass., 
14 years Tax Collector. Sent free to any address. 


{ BOOKS for $1.00 sent post-paid.—Perfect Bread, 


RUBBER MATS and MATTING, 


Also Rubber 


Stair Treads, 


FOR STOOPS, HALLS, STAIRWAYS. 


GREAT SAVING TO CAR- 


Almost Indestructible. din crorus. 


Good Housekeepers will consult their own - 


interests by adopting them wherever great N 


wear is imposed upon particular places. = 
Take none but the genuine. All our goods ~ 
are stamped. Avoid imitations. 


Rubber Mat. 


th 


Stair Tread. 


NEW YORK BELTING AND PACKING CO., 


JOHN H. CHEEVER, Treasurer. 


15 Park Row, NEW YORK, 


SAMPLE BOTTLE BY MAIL, 25c. 


““wooD's’? 
GENUINE SELECTED 

Aromatic, Economical, 
WOOD & 00., BOSTON. 


Frade Mark 


ELEGANT 
GOLD 


As an inducement: for agents to handle our 
| Watches, we make the following liberal offer: We 
will send a sample of above watch by registered mail, 
to any address on receipt of $6.50. P ‘ou wish to 
examine watch before paying for it, we will send you 
asample C. O, D. with privilege of inspection, 
| before paying for it, on receipt of ES cts. in stamps (to 
| guarantee express charges) ; or satisfactory references 
to show that watch is ordered in good faith. The 
above cut represents Gentlemen’s watch; it has 18k 
gold plated Santer cases; celebrated anchor lever 
movement; compensation balance; second hand; 
stem-winder ; stem-setter ; keeps exact time and has 
the a oy of a $75. watch. When ordering 
say if for Lady or Gent, ys or engraved cases. 
VICTOR watch CO., 48 & 50 MAIDEN LANE, 
NEW YORK 


TEW ENCLAND CONSERVATORY 
OF MUSIC Boston, Mass. 


HE LARGEST and BEST EQUIPPED in 
the WORLD—100 Instructors, 2186 Students last 
year. Thorovgh Instruction in Vocal and Instrumen- 
tal Music, Piano and Organ Tuning, Fine Arts, Ora- 
tory, Literature, French, German, and Italian Lan- 
guages, English Branches, Gymnastics, etc. Tui- 
tion, 85 to $25; board and room with Steam 
Heat and Electric Light, $5.00 to $7.50 per week. 
180 HOURS per term, collateral advantages FREE 

toall Regular Students. Fall Term 
begins Sept. 8, 1887. Illustrated calendar, free. 
E. TOURJEE,Dir., Franklin Sq.BOSTON, MASS 


Dr. MOLESWORTH & 
Co’s CELEBRATED In- 
JECTING AND SUCTION 
SYRINGE. Superior to 
all other instruments. 
Endorsed by the leading physicians. Price, $2.00, 
For sale Wholesale and Retail, by 
DR. MOLESWORTH & Co., 

69 Gold Street. New York. 

Send for full descriptive circular, FREE. 


DRESS.—Send for Illustrated Catalogue. 


MRS. A. FLETCHER, 6 East 14th 8t., NEW YORK.—DRESS. 
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WOLFF'S 
BLACKING. 
REQUIRES NO BRUSH TO POLISH. Se 
| RESISTS MOISTURE. GIVES A ete 
BRILLIANT FINISH ON MEN'S, ee 
WOMEN'S & CHILDREN'S SHOES. 
ASK FOR IT IN ANY RETAIL STORE 
WOLFF & RANDOLPH, 
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rated" | = 
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Goop HouSEKEEPING. 


‘*Now, don’t forget to bring home a bottle of Lundborg’s ‘EDENIA’!”’ 


Why don’t you get it in the village ?—it’s to be had there, no doubt. I 


time to-day.” 


may not have 


Lundborg’s Perfumes are the Finest and Most Reliable for Uniform Quality. 
LUNDBORC’S ‘‘RHENISH COLOCNE.” 


If you cannot obtain LUNDBORG’S PERFUMES AND RHENISH COLOGNE in your vicinity, send your 
name and address for Price-List to the manufacturers, YOUNG, LADD & COFFIN, 24 Barclay St., New York. 


AIR® REMOVED 


Permanently, root and branch, in fiveminutes, without pain, 
discoloration orinjury with ** Pilla Solvene.” Sealed 
particulars, 6c, Wilcox Specific Co., Phila., Pa. 


NEW. INVENTION 


i 


7% Cords of Beech have been sawed by one man in 9 
hours. Hundreds have sawed 5 and 6 cords daily. “Exactly” 
what every Farmer and Wood Chopper wants. First order from 
your vicinity secures the Agency. Illustrated Catalogue FREE. 

Address FOLDING SAWING MACHINE CO., 
8. Canal Street, Chicago, Ill. 


ACK-ACHE TEA 


lf you are tired, weak, nervous, exhausted, have Harassing 
Guus or Cold, Pain in Back or Side, Liver, Stomach or Kidney 
trouble, Gravel or Dropsy, the Tea gives quick relief and speedy 
cure (either sex). As a Female Remedy and Nervine 
Tonic in troublesome disorders, and for the Changing Pe- 
riod of Life, B.-A. Tea will not disappoint the most sanguine 
expectation. The Home Treatment far excellence. 
cents per package; sample, 10 cents. Sent b 
id, on receipt of price. Address TH ROA! 
INSTITUTE, 76 & 378 Pearl St., Buffalo, N. Y. 


Lucrative Employmant. 
ASF" Send for the Economy Roaster and 
Baker if you want to make money, 
have a tender roast or good bread. 
Sample by mail $1.00. 
T. C. GARDNER, Mfr., 
So. Vineland, N. J. 


The Best Curative Appliance 
Ever Invented. 


OUR $3 ELECTRIC BELT 


HAS NO EQUAL. 
Cures Nervous Debility, Weak Back, Rheumatism, 
Kidney troubles, and all Nervous and 
hronic Ailments. 
Positive proof furnished. Appliances for every part 
of the body. Call or write. 


Office U. $. GALVANIC CO., Limited, 
1225 Chestnut St., Phila., Pa. 


How Can I Remove These 
Disfiguring 


Clear Complexion! 
Use Dr. Campbell's 


SAFE ARSENIC 
_ COMPLEXION WAFERS. 


- WHAT SOCIETY SAYS OF THEM! 


West 63d St., lady writes: I found your 

Dr. a Arsenic Complexion Wa- 

fers did all you guaranteed they would do. 

I was delicate from the effects of malaria, ZZ 

could not sleep or eat, and hada “wretched SS 
=complexion:”’ but now allis changed. I = 
=——— not only sleep and eat well, but my com- ==: aS 

= = is the envy and talk of my lady A : 
And This Hateful ‘Muddy’ triends. Youmayrefertome. (Nameand To Dr. Campbell’s Arsenic 
Complexion. address furnished to ladies.) Mrs. Complexion Wafers.” 

“Jan. 2,1887.—Dr. Campbell, 146 West 16th St. ; Please send by bearer two boxes of your Arsenic Complex- 
ion Wafers. They have done my daughter so much good. The persistent ‘ breaking out’ on her face which 
has troubled her since childhood has, thanks to your wafers, Prat disappeared, to her and my great relief. 
Mrs. , East 79th St. 

Lady on West 52d St., writes: ‘‘Inclosed find $5.’’ Please send 6 boxes Dr. Campbell’s Arsenic Complex- 
ion Wafers. From personal experience I know the benefit derived from their use. 
THEIR “ MEDICINAL AND CURATIVE ACTION—EXHAUSTED WOMANKIND, READ THIS 

“UNSOLICITED TESTIMONIAL” FROM A NEAR RELATIVE OF THE LATE 


(Founder of the N. Y. Tribune.) 
New York, Jan. 2, 1887.—Dr. Canes 146 West 16th St.—Dear Sir. I have been for a long time suffering 
7 much with pains all over my body, and such a“ ¢ired”’ feeling that I could scarcely do the slightest thing 
without being completely exhausted. 1 was induced to try your Arsenic Wafers by Mr. C. M. . who 
spoke of them in the highest terms. After taking the second box I was very much better, and am now entirely 
free from pain, can do my share of work and have increased in weight nearly tex founds. I have used six boxes 
of Wafers, and will never be without them. Wishing you the success you so truly merit, I am 
Sincerely yours, rs. — 
A Leavenworth (Kan.) lady sends a massive “Black Hills” gold ring to the proprietor of them and writes :— 
“Your Dr. Campbell’s Arsenic Wafers I verily believe have saved my life, for. alas! I had become a_ victim 
to pany Meee = op habit,” contracted in the endeavor to relieve the agonizing pains of neuralgia. Your Wafers, 
I am thankful to say,proved to be the very means needed to snatch ine from an untimely grave. E 
“Be pleased to accept as a slight token of heartfelt pee the accom eaying. ring, the gold of which was 
dug by my dear father in the ‘Black Hills.’ You will find the name, ‘Blac ills’ engraved on the inside, 
I may never see you, but I shall always think of you with the kindliest feelings. Gratefully yours, Miss———- 
50 cents and $1 per box. Sent by mail to any address. Prepared only by JAS. P. CAMPBELL, M.D. 
146 West 16th St., NEW YORK. 
A graduate of Syracuse Medical Colleg: 
a practising physician in the city of New York 
the world, Ask for “Dr. Campbell’s Wafers,” 


“I Owe This Spotless Skin 
And Clear Complexion 


e 1854, duly registered in the County Clerk’s Office, N. Y. City, an¢ 


r the past 3o years. Sold by all live druggists throughout 
one other are Reliable or Safe. 
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